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EXPORT  MARKET  COUNTRY  SUMMARIES 


This  volume  contains  the  export  market  summaries  for  France,  Belgium/ 
Luxembourg,  Switzerland  and  West  Germany.  It  is  one  of  four  volumes  which  sup- 
plement the  main  document  titled  "Export  and  Domestic  Market  Opportunities  for 
Underutilized  Fish  and  Shellfish"  —  Study  Report.  This  study  was  prepared  for 
the  Department  of  Commerce  by  Earl  R.  Combs,  Inc.  Other  volumes  include  Japan, 
Korea,  Taiwan  and  Nigeria;  Denmark,  Sweden,  United  Kingdom  and  Netherlands;  and 
Italy,  Spain,  Portugal  and  Greece. 

Earl  R.  Combs,  Inc.  subcontracted  with  Arthur  Young  &  Company,  through 
their  Washington  D.C.  office,  to  perform  research  on  the  export  market  portion 
of  the  study.   The  primary  method  of  gathering  information  was  through  on-site 
data  collection  by  Arthur  Young  &  Company  personnel  in  the  firm's  offices  and 
affiliates  in  each  of  the  above  countries.   Researchers  from  these  offices,  who 
were  people  of  local  nationality,  were  specially  trained  to  collect  the  required 
information  from  the  national  governments,  seafood  industry  representatives  and 
other  sources.   Two  training  sessions  were  held  for  that  purpose,  one  in  Frank- 
furt, W.  Germany,  and  one  in  Seoul,  Korea.   Data  collection  was  based  on  a 
manual  prepared  specifically  for  that  purpose  which  identified  in  detail  the 
information  to  be  collected  and  the  collection  procedures  to  be  followed. 

As  was  expected,  there  is  inconsistency  in  the  data  available  among  the 
several  countries.   Further  effort  was  expended  where  serious  gaps  existed  such 
as  in  Germany  and  Japan;  however,  in  some  cases,  such  as  Italy  and  Nigeria, 
there  was  not  a  good  chance  of  getting  additional  or  better  information. 
Amounts  spent  to  collect  data  in  the  export  countries  ranged  from  $3000  to 
$8000,  including  travel,  training  and  follow-up  by  the  offices  of  Arthur  Young 
&  Co.  and  Earl  R.  Combs,  Inc.,  from  the  U.S.   Average  per  country  was  $4500. 

The  data  collection  effort  focused  on  frozen  and  other  forms  of  processed 
seafood  products,  although  the  general  description  of  each  country's  market 
included  the  fresh  product  markets  as  well.   For  purposes  of  limiting  the  data 
collection  effort  to  a  manageable  size,  a  market  of  $50,000  per  species  at  re- 
tailer's cost  was  recommended  as  a  lower  bound  criterion  in  deciding  for  which 
species  data  should  be  collected.   In  some  cases  this  limit  was  found  to  be 
practically  inapplicable  because  of  the  form  in  which  the  data  were  available. 
In  at  least  one  case  (Japan)  this  limit  would  lead  to  data  collection  on  nearly 
500  species  and  was,  therefore,  not  used.   Selection  of  species  to  be  included 
in  that  case  was  for  those  with  a  retail  value  in  excess  of  $500,000. 

Data  collection  overseas  was  essentially  conducted  for  all  species  with 
a  significant  consumption  volume,  whether  identified  as  underutilized  in  the 
United  States  or  not.   This  was  justified  on  the  premise  that  underutilized 
species  could  perhaps  be  marketed  as  substitutes  for  other  species  having 
similar  edibility  characteristics. 

The  information  collected  for  the  assessment  of  foreign  market  opportuni- 
ties for  fish  and  fish  products  was  classified  into  the  following  major  cate- 
gories: 

Market  Structure  and  Performance 


.  Product  Specifications 

.  Barriers  to  Trade 

.  Transportation  and  Storage 

Each  of  these  categories  is  briefly  described  below: 

Market  Structure  and  Performance 

Information  on  market  structure  and  performance  was  collected  on  the 
principal  economic  parameters  of  the  local  seafood  industry  —  consumption, 
production,  exports,  and  imports  —  primarily  from  appropriate  government 
agencies,  industry  officials,  and  trade  associations.   Major  distributors, 
processors  and  wholesalers  were  identified  through  contacts  with  appropriate 
government  agencies,  fisheries  economists,  seafood  industry  representatives 
and  Foreign  Attaches.   Where  necessary,  this  information  was  supplemented 
through  contact  with  trade  associations,  marketing  departments  of  large  fish 
product  companies,  distribution  firms,  and  through  in-house  knowledge  of  the 
fishing  and  seafood  industry.   The  following  information  was  sought: 

An  overview  of  the  organization  of  the  existing  seafood  industry, 
from  production  through  retailing,  and  the  relationships  among 
the  various  sectors  of  the  market. 

Government  programs  supporting  or  restricting  the  industry. 

The  mechanics  by  which  imports  enter  the  market  (e.g. ,  through 
brokers,  wholesalers,  etc^ 

Publicly-available  data  relating  to  trends  in  volume  and  value 
of  consumption,  landings  of  fish  species  and  product  forms,  and 
the  state  of  each  country's  economy. 

Information  on  large  institutional  consumers  such  as  restaurant 
and  hotel  groups,  large  importers,  secondary  processors  and  whole- 
salers of  seafood. 


Product  Specifications 

The  following  information  on  species  and/or  product  forms  was  collected 
from  government  agencies,  trade  associations,  distributors,  processors,  whole- 
salers, and  representative  consumers  or  groups: 

Description  of  fisheries  products  currently  commercially  accepted 
for  both  human  and  industrial  consumption,  including  quality, 
method  of  dressing,  size  and  weight  requirements  for  cans,  frozen 
packs  or  other  processing  methods,  and  price  trends  for  these 
fisheries  products. 

Currently  accepted  methods  of  processing,  including  whether  pro- 
cessing at  sea  is  required,  and  the  technology  involved  in  pro- 
cessing at  sea. 


Accepted  methods  of  preservation,  including  temperature  specifica- 
tions for  frozen  products  and  the  required  technology. 

Quality  and  inspection  standards  imposed  by  government  agencies 
and  by  the  industry. 

Packaging  requirements,  including  size  and  weight  of  accepted 
packages,  presentation  and  preservation  of  the  product  within  the 
package,  and  accepted  packaging  materials. 

Shipping  and  labeling  requirements  imposed  by  government  agencies, 
shippers,  and  the  fishing  industry. 


Barriers  to  Trade 


The  following  information  was  collected  on  tariff  and  non-tariff  barriers 
to  trade: 

Special  sales  taxes  applied  only  to  imported  goods  such  as  Spain's 
home  production  protection  tax. 

Applicable  tariffs  and  the  method  of  calculation,  whether  ad  valorem, 
f.o.b.  value,  c.i.f.  value,  etc. 

Fees  for  health  inspection  and  for  certificates  of  health. 

Special  tariff  provisions  that  may  affect  the  U.S.  with  regard  to 
competing  with  other  importers  such  as  membership  in  the  EEC  or 
"most  favored  nation"  status. 

Documentation  required  to  accompany  imported  goods  and  the  form  of 
the  documentation,  including  bills  of  lading,  commercial  invoices, 
certificates  of  origin,  and  certificates  of  health. 

Import  quotas  or  other  specific  restraints  on  the  import  process 
from  initial  contact  through  completed  sales  transaction. 

Applicable  controls  on  foreign  exchange,  such  as  Italian  require- 
ments of  deposits  by  importers  with  the  Bank  of  Italy. 

Report  of  the  country ' s  current  balance-of-payments  status ,  strength 
of  currency  in  world  markets,  political  climate  with  regard  to  im- 
ports, and  probable  short-run  developments  in  these  areas. 

Business  customs  normally  practiced. 

Transportation  and  Storage 

Information  was  collected  on  transportation  costs  by  type  of  carrier  from 
the  principal  port(s)  of  entry  into  each  country. 

In  each  country  the  availability  of  published  or  other  sources  of  infor- 
mation which  could  be  used  in  an  Export  Market  News  system  was  also  examined. 


The  above  topics  are  the  general  areas  which  the  foreign  researchers  in- 
vestigated.  Information  which  resulted  from  this  data  collection  effort  was 
compiled  by  the  Washington  office  of  Arthur  Young  &  Company  and  organized  into 
country  reports.   As  an  extension  of  the  data  collection  effort,  Earl  R.  Combs, 
Inc.  analyzed  and  edited  the  materials  in  the  country  reports  to  describe  the 
export  market  opportunities  in  each  country  for  U.S.  production.   Information 
regarding  this  portion  of  the  country  summaries  is  included  below. 


Export  Market  Opportunities 

The  last  section  in  each  of  the  country  summaries  contains  a  table  which 
describes  the  export  market  opportunities  for  U.S.  industry.   The  method  of 
determining  the  extent  of  export  opportunity  and  of  displaying  the  relevant 
information  on  the  table  is  described  below. 

A  combined  qualitative  and  quantitative  approach  is  used  in  determining 
market  opportunities  in  each  country.   Best  available  information  from  the 
country  summaries  and  FAO  published  materials  were  utilized  to  formulate  the 
market  ratings  and  assessments  of  impediments  to  importation. 

A  tabularized  synopsis  is  included  for  each  country.   Each  table  contains 
information  on  the  markets  in  each  country  in  a  shorthand  format.   The  infor- 
mation which  appears  in  the  synopses,  including  column  headings  and  symbology, 
is  described  in  the  following  (refer  to  the  appropriate  Exhibit  in  the  last 
section  of  an  individual  country  report). 

At  the  top  of  the  table  a  quantitative  indication  of  recent  imports  with 
the  year  indicated  and  the  rate  of  change  over  the  previous  year  are  displayed 
as  millions  of  U.S.  dollars  followed  by  an  arrow.  The  arrows  indicate  rate  of 
change  in  value  over  the  previous  year  in  the  following  manner: 
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greater  than  a  20%  increase 

0-20%  increase 

no  change 

0-20%  decrease 

greater  than  a  20%  decrease 

Each  of  the  columns  on  the  tables  are  explained  in  the  following: 

Species/Product  Form  -  The  species  and  product  form  of  the  fish  or  shell- 
fish commodity  is  listed  here. 

Current  Value  of  Imports  -  Circles  of  various  sizes  represent  the  value 
of  the  most  current  year's  imports  of  the  species/product  form.   Imports  of 
less  than  $50,000  are  not  included.   The  circles  and  their  representations 
are: 


f    J  :  greater  than  $10  million 

Q  :  $1  million  to  $10  million 

O  :  $50,000  but  less  than  $1  million 

u  :  unavailable 


Initial  Market  Opportunity  Rating  -  From  this  point  and  thereafter  in 
this  section,  the  reader  is  directed  to  Exhibit  I  for  reference.   Market 
factors  are  considered  first  to  establish  an  initial  market  opportunity  rating. 
In  order  to  be  a  best  market  opportunity,  the  product  must  be  utilized  (as 
evidenced  by  its  either  being  imported  or  comprising  over  1  percent  of  total 
landers);  it  must  be  currently  imported,  and  domestic  landings  of  the  species 
must  be  decreasing  while  imports  must  be  increasing  (this  may  be  based  on 
qualitative  information  in  some  cases) ;  the  species  in  question  must  have 
similar  flesh  characteristics  as  the  species  to  be  supplied  from  U.S.  waters. 
If  these  requirements  are  not  met,  the  rating  is  appropriately  lowered  as  in- 
dicated in  Exhibit  I.   Market  opportunity  ratings  and  their  meanings  are  given 
below: 

Market 

Opportunities  -  "BMO"  means  best  market  opportunity.   These  markets 
should  be  pursued  first. 

-  "RMO"  means  reserve  market  opportunity.   These  mar- 
kets should  be  pursued  secondarily  to  the  above  op- 
portunities.  Extraordinary  efforts  on  the  part  of 
U.S.  traders  may  be  required  to  achieve  large  ex- 
portation . 

-  "IMO"   means  limited  market  opportunity.   These  mar- 
kets, because  of  their  size  or  other  limiting 
factors  (such  as  U.S.  commercial  resource  avail- 
ability) ,  represent  opportunities  that  have  limited 
appeal  for  large  operations,  yet  may  have  signifi- 
cant interest  for  smaller  operations. 

-  "NMO"  means  no  market  opportunity.   These  markets 
do  not  appear  to  have  any  potential  for  U.S.  expor- 
tations. 

Trade  Barriers  and  Business  Practices  -  Trade  barriers  and  business  prac- 
tices which  could  significantly  retard  attempts  to  develop  import  markets  for 
U.S.  species  are  considered  at  this  level.   The  following  symbols  and  meanings 
are  used: 

Trade 

Barriers      -  "X"  means  trade  barriers  significant  enough  to  war- 
rant reduction  in  market  opportunity  status  (i.e., 
prohibition  or  tightly  controlled  quotas  or  exces- 
sive tariffs). 


EXHIBIT  I 


LOGIC  NETWORK  FOR  SELECTING  EXPORT  MARKET  OPPORTUNITIES 


MARKET 
FACTORS 


Fish  or  shellfish 
must  BE 

UTILIZED 
PRESENTLY 


No 


NMO 


Species  must  have 
nearly  the  same 
flesh  characteris- 
tics as  that 
available  in  u.s. 


No 


Domestic  landings 
must  BE 

DECREASING  AND 

IMPORTS  MUST  BE 

INCREASING 


A 


Ym 


LMO 


RMO 


BMO 


TECHNOLOGICAL 
CONSIDERATION 


TRADE 
CONSIDERATION 


All  OPPORTUNITIES 

^  No 

U.S.  PRODUCERS  MUST 

BE  ABLE  TO  PRODUCE 

THE  PRODUCT  FORM 

BECOME  NMO'S 

No 

Y«« 

BMO  BECOMES  RMO 
RMO  BECOMES  LMO 

Significant  barriers 
to  trade  or  adverse 
business  conditions 
must  not  exist 

Ym 

'     \       1 

' 

RESOURCE 
AVAILABILITY 


BMO  BECOMES  RMO 
RMO  becomes  LMO 


No 


U.S.  Commercial 

RESOURCE  AVAILABILITY 
MUST  BE  ACCEPTABLE 


LEGEND: 

BMO  » 

BEST  MARKET  OPPORTUNITY 

RMO  = 

RESERVE  MARKET  OPPORTUNITY 

LMO  = 

LIMITED  MARKET  OPPORTUNITY 

NMO  = 

NO  MARKET  OPPORTUNITY 

BMO  REMAINS  BMO 
RMO  REMAINS  RMO 
LMO  REMAINS  LMO 


-  "x"  means  trade  barriers  which  may  affect  economic 
competitiveness  of  U.S.  firms  (such  as  EEC  tariffs). 

-  "blank"  means  minimal  effective  trade  barriers  were 
identified. 

Business 

Practices     -  "X"  means  that  business  practices  are  so  confusing, 
obscure,  or  extremely  unlike  U.S.  practices  that 
U.S.  traders  would  be  at  a  significant  disadvantage. 

-  "x"  means  that  business  practices  may  seem  awkward 
to  U.S.  traders,  but  they  only  cause  slight  to 
moderate  difficulties. 

-  "blank"  means  that  business  practices  are  reasonably 
straightforward  and  that  U.S.  traders  would  have 
little  difficulty  working  with  them. 

An  "X"  in  either  column  is  sufficient  to  downgrade  the  market  opportunity. 
Likewise,  an  "x"  in  both  columns  would  downgrade  the  market  opportunity. 


U.S.  Production  Capability  -  A  qualitative  assessment  of  U.S.  ability  to 
produce  acceptable  products  for  importation  is  made.   This  does  not  take  into 
account  economic  considerations  nor  whether  equipment  or  technology  is  "in 
place"  in  the  U.S.  production  sector.   Symbology  and  meaning  is  as  follows: 

"Yes"         -  means  that  U.S.  industry  is  capable  of  producing 
similar  products  acceptable  to  consumers  in  the 
country  in  question  with  reasonable  adaptations  to 
existing  practices. 

"No"         -  means  that  U.S.  industry  is  not  capable  of  produc- 
ing products  acceptable  to  consumers  in  the  country 
in  question  without  major  changes  which  are  not 
likely  to  be  made. 

In  this  report  it  is  assumed  for  this  assessment  that  U.S.  producers  will 
offer  quality  products  to  the  export  markets.   Past  experience  of  foreign  con- 
sumers of  U.S.  seafood  products  has,  at  times,  detected  a  lack  of  quality  suf- 
ficient to  satisfy  their  tastes.   This  is  an  extremely  important  consideration 
for  U.S.  producers.   Realization  of  the  market  opportunities  outlined  in  this 
report  can  only  come  if  adherence  to  product  and  quality  specifications  is 
practiced.   Quality  begins  with  handling  at  sea;  consequently,  U.S.  producers 
must  insure  that  their  suppliers  are  following  acceptable  handling  practices 
before  the  raw  product  enters  their  plant.   Quality  control  in  production  can- 
not be  overemphasized. 

U.S.  Resource  Availability  -  The  potential  commercial  resource  avail- 
ability of  the  species  which  could  supply  the  foreign  market  is  rated.   Market 
opportunity  is  dependent  on  supply;  the  availability  rating  is  based  on  the 
presentation  in  Chapter  2.0  of  the  Study  Report  and  the  numbers  indicated  in 
this  column  are  excerpted  from  Table  2.1  (of  the  Study  Report)  which  was  based 
on  the  Rating  Guide  presented  in  Exhibit  2.2  (also  of  the  Study  Report)  and  is 
reprinted  below: 


RATING  GUIDE 


Rating 

10 
9 

8 

7 
6 


Resource  Availability 
(metric  tons  round  weight) 

greater  than  800,000 


400,000 

200,000 

100,000 

50,000 


800,000 
400,000 
200,000 
100,000 


40,000  -  50,000 
30,000  -  40,000 
20,000  -  30,000 
10,000  -  20,000 
below  10,000 


*  Quantity  unknown  but  some  potential  is  qualita- 
tively estimated. 

If  the  resource  (or  resources,  in  the  case  where  more  than  one  resource  could 
supply  the  market)  available  to  support  production  of  a  species/product  form 
is  rated  at  an  "*"  or  a  "1",  the  market  opportunity  is  downgraded  one  level  for 
BMO's  and  RMO's;  that  is,  BMO's  become  RMO's  and  RMO's  become  LMO's.   IMO's 
remain  the  same. 

Final  Market  Opportunity  Rating  -  This  is  the  initial  market  opportunity 
rating  adjusted  appropriately  for  the  factors  which  would  likely  deter  the  de- 
velopment of  U.S.  trade  in  that  particular  product.   The  market  opportunity 
symbology  is  the  same  as  that  described  above. 

Throughout  the  tables  if  information  concerning  a  particular  input  was 
unavailable,  it  is  indicated  by  the  symbol  "u". 

Conversion  Rates  for  Terms  Used  in  the  Export  Market  Country  Summaries  - 

(metric/English) 

1  kilogram  (kg)  =  2.205  pounds  (lbs.) 

1  metric  ton  (mt)  =  1000  kg  =  2,205  lbs. 

1  m.t.  =  1.1025  short  tons  (t) 


3  3 

1  cubic  meter  (m  )  =  35.37  cubic  feet  (ft  ) 


EXPORT  MARKET  SUMMARY 
for 

FRANCE 


Compiled  by: 
Arthur  Young  and  Co. 

Edited  and  Analyzed  by: 
Earl  R.  Combs,  Inc. 


December,  1978 


This  summary  is  a  part  of  the  report  "Export  and  Domestic  Market  Opportunities 
for  Underutilized  Fish  and  Shellfish"  done  for  the  U.S.  Department  of  Commerce 
contract  no.  78-00-1037. 


I.   MARKET  STRUCTURE  AND  PERFORMANCE 

1.  Supplies  and  Utilization 

The  production  of  fish  (landings)  in  France  grew  from  697,563  tons  in  1976 
to  714,571  tons  in  1977.   Appendix  A  presents  the  distribution  of  landings 
(tons  and  value),  by  type  of  fish  product  for  1976  and  1977.   Similarly,  Ap- 
pendix B  presents  the  distribution  of  landings  by  species  for  1976  and  1977. 

The  1978  levels  will  be  impacted  by  the  quotas  imposed  upon  France  limiting 
its  catch.   The  quota  amounts  for  the  principal  species  are  as  follows  (in 
metric  tons):   cod  =  30,372;  haddock  =  12,170;  saithe  =  48,136;  whiting  = 
41,237;  mackerel  =  59,273;  hake  =  19,552;  angler  fishes  =  12,669;  megrim  = 
7,324;  herring  =  1,566;  plaice  =  4,467;  soles  =  4,510;  sprat  =  100. 

The  geographical  distribution  of  the  fishing  industry  in  France  is  domi- 
nated by  five  western  ports  which  handle  about  75  percent  of  the  French  land- 
ings.  These  ports  are:   Boulogne/MER  (109,000  tons  in  1977);  Lorient  (74,000 
tons  in  1977);  Concarneau  (39,000  tons  in  1977);  La  Rochelle  (20,000  tons  in 
1977);  Douannenez  (17,000  tons  in  1977).   Processing  and  packaging  plants  are 
generally  located  adjacent  to  the  sea.   Imports  are  generally  handled  by  com- 
panies located  near  the  sea  or  near  the  major  consumption  centers  (e.g.  Paris, 
Boulogne,  Le  Havre  and  Marseille). 

2.  Market  Structure 

In  1976  there  were  30,321  fishermen  in  France  upon  whom  approximately 
100,000  people  were  economically  dependent  (employees  of  shipyards,  merchants, 
distributors,  etc.).   The  fishing  fleet  was  composed  of  12,967  vessels  in 
January  1976  which  aggregated  275,835  gross  weight  tons.   The  number  of  vessels 
decreased  from  the  January  1975  figure  of  13,268  but  tonnage  registered  an  in- 
crease from  the  1975  figure  of  270,467  GRT.   The  horsepower  of  the  fleet  in- 
creased between  1975  and  1976,  indicating  that  the  vessels  withdrawn  from  the 
fleet  are  smaller  than  those  added  to  the  fleet. 

(1)   The  composition  of  the  French  fishing  fleet 

As  of  December  31,  1976,  the  French  fishing  fleet  numbered  12,756 
vessels  totalling  260,981  gross  tons  and  1,292,778  HP.   This  fleet  is 
divided  into  4  categories: 

"Small"  fishing  fleet:   vessels  do  not  usually  embark  on  fishing 
trips  greater  than  24  hours  in  length. 

Coastal  fishing  fleet:   vessels  whose  trips  last  24  to  96  hours. 
These  first  two  categories  comprise  all  ships  of  less  than  50 
gross  tons. 

Sea-going  fishing  fleet:   ships  whose  trips  last  more  than  96 
hours  but  less  than  20  days. 

High-seas  fleet:   includes  all  ships  whose  tonnage  equals  or 
exceeds  1000  gross  tons  -  and  all  150  ton  or  more  ships  capable 
of  trips  lasting  20  days  or  more. 
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Tonnage 


Number 


Gross 
Tonnage 


Total 
Horsepower 


Small  fishing  fleet  &  coastal  fishing  fleet 


0  to  25  gross  tons 
25  to  50  gross  tons 

TOTAL 

Sea-going  fishing  fleet 

50  to  100  gross  tons 
100  to  250  gross  tons 
250  to  500  gross  tons 
500  to  1000  gross  tons 

TOTAL 

High  seas  fleet 

Ships:  1000  tons  or  more 
Salting  refrigerating  trawler 
Freezing  turning  fishing  vessel 
Simple  trawler 

TOTAL 

Ships  of  0  to  1000  tons 

Salting  trawler 

Freezing  tunny  fishing  ship 

Freezing  lobster  fishing  ship 

TOTAL 


11,057 
1,088 

12,145 


588 


17 

5 
1 


23 


1 
33 

14 


55,560 
41,216 

96,776 


128,587 


48 


27,790 
6,786 
1,042 

35,618 


948 

13,465 

2,993 

17,406 


455,247 
270,659 

725,906 


164 

12,396 

52,313 

282 

47,492 

165,477 

79 

28,504 

103,163 

63 

40,195 

165,532 

486,485 


58,845 

18,900 

2,642 

80,387 


1,500 

47,138 

6,007 

54,645 


High  sea  refrigerating  trawlers  deep  freeze  fish  in  fillets  or  in  their 
whole  form  at  -40  and  store  them  at  -20  .   Lobster  fishing  ships  preserve 
their  catch  using  the  same  methods. 

(2)   Per  Capita  Consumption  and  Imports  and  Exports 

In  1976  per  capita  consumption  of  fish  and  fish  products  in  France 
was  16  Kg.   Consumption,  however,  is  far  from  uniform  as  some  areas  are  in- 
adequately supplied.   France  imported  about  one-third  of  all  fish  and  40 
percent  of  all  seafood  consumed.   The  import  share  of  the  market  has  in- 
creased over  time.   Production  in  1976  was  646,032  m.t.  while  imports  and 
exports  were  304,830  and  99,883  m.t.,  respectively.   See  Exhibit  I  for  im- 
ports and  exports  by  weight  and  value  for  1958  to  1976.   Industrial  fish 
per  capita  consumption  in  1976  was  1.1  Kg.   This  was  comprised  of  4,249  m.t. 
of  domestic  production,  75,867  m.t.  of  of  imports  and  22,538  m.t.  of  ex- 
ports.  1976  per  capita  direct  consumption  of  frozen  and  deep-frozen  sea 
products  (fish,  crustaceans  and  mollusks)  was  1.7  Kg.   In  addition,  .9  Kg 
per  capita  of  frozen  and  deep-frozen  sea  products  were  processed  into  can- 
ned products  and  consumed  in  1976. 
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(3)  Industry  Structure 

The  fish  industry  can  be  divided  into  manufacturers,  wholesalers,  im- 
porters and  retailers.   In  1976  there  were  403  companies  processing  frozen 
fish,  an  increase  from  the  383  companies  in  1975.   The  freezing  capacity 
was  9,666  tons  per  day  and  11,106  tons  per  day  in  1975  and  1976,  respec- 
tively.  Similarly,  the  warehousing  capacity  in  1976  was  3,278,000  square 
meters  in  1976  and  2,975,000  square  meters  in  1975.   The  number  of  manu- 
facturers involved  in  canning  fish  products  has  declined  dramatically  dur- 
ing the  last  10  years.   The  number  of  canners  declined  from  120  in  1965  to 
56  in  1976.   While  the  number  of  importers  and  retailers  is  not  available, 
in  1976  there  were  about  1,000  fish  wholesalers  and  200  shellfish  whole- 
salers in  France.   Canned  fish  is  sold  in  grocery  stores,  food  chains, 
supermarkets,  and  to  institutional  consumers.   Fresh  fish  is  sold  in  fish 
shops  (about  6,000  in  existence  in  1976)  and  by  numerous  fish-mongers  on 
different  local  markets.   Frozen  fish  is  sold  primarily  to  institutional 
consumers  such  as  supermarkets  and  freezer  centers. 

Some  very  large  companies  are  vertically  integrated  (from  owning  fleets 
to  distributing  the  processed  fish).   These  same  firms  also  import  fish  and 
process  it.   It  is  not  normal  for  most  firms  in  the  industry  to  be  vertically 
integrated.   The  structure  of  the  French  fishing  industry  is  presented  in 
Exhibits  II  to  IV.   Exhibit  II  depicts  the  major  flows  of  frozen  fish, 
Exhibit  III  depicts  the  major  flows  of  fresh  fish  and  Exhibit  IV  depicts 
the  major  flows  of  canned  fish.   Appendix  C  presents  a  listing  of  manu- 
facturers and  importers  of  sea  products;  Appendix  D  is  a  list  of  secondary 
processors  and  importers;  Appendix  E  is  a  list  of  processors  of  canned  pro- 
ducts. 

More  than  three-fourths  of  fresh  fish  production  are  unloaded  in  ports 
listed  here  in  order  of  importance:   Boulogne- sur-Mer,  L1 orient,  Concarneau, 
Douarnez,  Le  Quilvenec,  and  La  Rochelle. 

The  key  role  of  Boulogne-sur-Mer  and  the  Paris-Mungis  national  market 
should  be  noted. 

Hygiene  and  quality  controls  are  jointly  assured  at  debarkation  as 
well  as  at  the  various  stages  of  distribution  by  Les  Services  del  la 
Direction  de  la  Qualite'  (the  Quality  Management  Service,  also  known  as  the 
Veterinary  Service  and  Quality  Control  and  Fraud  repression  service) ,  and 
by  L' Institut  Scientif ique  et  Technique  des  Peches  Maritimes  (Technical  and 
Scientific  Institute  of  Maritime  Fisheries). 

(4)  Distribution  and  Consumption  of  Seafoods 

Yearly  per  capita  consumption  of  unprocessed  fish  remains  steady  at  7 
Kg.  Institutional  consumption  is  gaining  at  the  expense  of  household  con- 
sumption. 

The  French  market  remains  essentially  a  fresh  fish  market.   Although 
quick  deep-frozen  and  smoked  seafoods  are  making  slow  but  gradual  inroads, 
especially  in  the  restuarant  sector,  the  French  consumer  ordinarily  pur- 
chases deliveries  of  entire  or  sectioned  fish  or  increasing  amounts  of 
fillets. 
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EXHIBIT    II 
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EXHIBIT    III 


FRANCE 
MAJOR  FLOWS  OF  FRESH  FISH 


FOREIGN 
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EXHIBIT    IV 


FRANCE 
MAJOR  FLOWS  OF  CANNED  FISH 


FOREIGN 
LANDINGS 


FOREIGN 


FRANCE 


RETAILERS 


INSTITUTIONAL 
CONSUMERS 


SUPERMARKETS 


FOOD  CHAINS 


EX: 


SAPAC 
POTAIN 
CASINO 
LECLERCS 


•WHOLESALERS  ARE  MORE  NUMEROUS  FOR 
CANNED  FISH  THAN  FOR  DEEP-FROZEN  FISH. 
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The  dispersion  of  seaports  for  offloading  greatly  diversifies  the  dis- 
tribution networks.   Still,  the  Paris-Rungis  market  is  of  preponderant  im- 
portance. 

Generally  speaking,  per  capita  consumption  is  higher  in  the  coastal 
areas.   The  Paris  region,  however,  is  by  far  the  greatest  consumer,  followed 
by  Provence-Cote  D'Azur,  the  Loire  counties,  Britanny,  and  the  Rhone-Alpine 
region. 

(5)   Investment  Plans  and  Financial  Aid 

Reconditioning  plans 

The  main  thrust  of  government  has  been  to:   1)  modernize  and  re- 
novate small-scale  fishing  fleets.   Ostensibly  as  much  as  10  percent 
of  investment  costs  have  been  covered;  2)  reorganize  marketing  struc- 
tures in  order  to  facilitate  valuation  and  distribution;  3)  develop 
facilities  within  which  "aquaculture"  experiments  may  proceed.   The 
aim  is  to  restock  lobster  populations;  4)  restructure  the  bi-valve 
culture  sector  so  that  production  conforms  to  the  health  norms  dicta- 
ted by  the  state.   $1.75  million  were  awarded  to  the  achievement  of 
these  goals.   The  total  breaks  down  to  $1.37  million  for  modernizing 
the  flotilla  (38  new  vessels  -  1,342  gross  tonnage),  $193,800  for 
organizing  the  various  markets  and  industries,  and  $179,000  for  aqua- 
culture. 

Actions  favoring  equipment  and  industrial  commissioning 

Ship  renovation  schedules,  as  ordered  by  the  6th  five-year  plan 
(1971-1975),  were  90  percent  accomplished.   Half  the  fleet  benefitted 
from  the  renewal  plan.   Close  to  130  new  vessels  were  put  into  com- 
mission at  the  cost  of  $175  million.   Other  benefits  include  $26 
million  in  long-term  loans  and  $20  million  in  various  subsidies. 

1976,  however,  saw  a  spectacular  arrest  in  ship  construction. 
New  orientations  were  given  priority: 

adapting  the  fleet  to  the  diminishing  availability  of  supplies 
by  equipping  trawlers  with  refrigerators  and  freezers  is  endorsed. 

the  acquisition  of  a  Volpar  search  plan  is  considered. 

protection  of  the  industrial  transformation  sector  is  also 
sought.   In  1976  $319,000  were  allocated  to  this  effect. 

Aid  to  the  fishing  indusry 

Regulation  n.  101/76  of  the  E.E.C.  Council,  modifying  regulation 
n.  2.141/70  of  October  20,  1970,  allows  for  common  yearly  programs 
which  seek  to  increase  productivity  and  fleet  renovation.   Since  1971 
Common  Market  aid  has  allocated  more  than  $5  million  to  the  industrial 
fishing  fleet  and  20  vessels  totalling  11,160  gross  tons  were  commis- 
sioned.  The  aid  plan  also  defrayed  20  percent  of  the  cost  of  building 
three  small  steel-hulled  ships. 
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Regulation  n.  2.722/72  provides  for  a  five-year  plan  to  renovate 

the  cod  fishing  fleet.   Twenty  to  25  percent  of  the  cost  of  renovation 

will  be  reimbursed.   Other  aid  plans  are  being  prepared  for  small-scale 
fishing. 

A  credit  fund  of  $20  million  was  provided  in  1976  to  compensate 
for  fuel  price  increases.   The  State  has  contributed  $52,000  while  the 
FIOM  has  contributed  $150,000.   These  funds  are  also  available  for 
technical  and  logistical  assistance  to  the  French  fishing  fleet.   The 
FIOM  also  provided  $34,000  in  1976  to  fishermen's  savings  banks  as  a 
hedge  against  unemployment  due  to  inclement  weather. 

In  1976  the  State  allocated  $131,000  to  revitalize  producer  or- 
ganizations.  The  State  reimbursed  $95,000  to  the  National  Railway 
Commission  and  the  Road  Commission  for  corrective  tariffs  given  seafood 
distributors  linking  remote  communities.   In  1976  the  FIOM  allocated 
$6.6  million  to  various  economic  projects:   propaganda,  consumer  in- 
formation, price  stabilization,  export  promotion,  market  studies,  and 
credit  loans.   National  aid  was  supplemented  by  FEOGA  grants  which 
amounted  to  $1.48  million  in  1976.   Of  this  amount,  $1.4  million  was 
paid  as  financial  compensation  for  products  withdrawn  from  the  market 
and  $104,000  was  paid  for  export  promotion. 

3.  Transportation  and  Warehousing 

All  fish  and  fish  products  transported  in  France  are  shipped  by  either  train 
or  truck.  The  rates  for  transporting  fish  by  truck  from  various  parts  are  pre- 
sented in  Appendix  F.   Trucks  are  about  40  percent  cheaper  than  rail. 

Warehousing  facilities  for  canned  products  are  scattered  throughout  the 
country.   Warehousing  facilities  for  deep-frozen  products  (temperature  of  -18 
centigrade  or  less)  are  found  in  port  cities.   The  warehousing  capacity  in 
France  for  deep-frozen  products  is  as  follows  (in  cubic  meters) : 

1976  1975 

Private  907,216  775,584 

Public  2,378,479  2,216,936 

TOTAL  3,285,695  2,992,520 

These  facilities  were  only  used  to  70  percent  of  their  capacity  in  1977.   Ware- 
housing cost  ranges  from  $12  to  $17  per  month  per  ton.   The  present  turnover 
rate  is  about  three  months. 

4.  Current  Outlook 

Fisheries  in  France  are  currently  experiencing  serious  difficulties  which 
are  affecting  employment  and  fleet  capacity.  The  only  segment  of  the  French 
fishing  industry  which  is  flourishing  is  that  concerned  with  tropical  tuna  off 
the  coast  of  Africa.   Modern  tuna  vessels  have  been  and  continue  to  be  constructed. 

The  general  state  of  the  fisheries  industry  in  France  necessitates  the 
importation  of  increasingly  large  quantities  of  fish  which  deepens  the  French 
trade  deficit.   While  consumption  of  fresh  fish  has  remained  constant  at  about 
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7  kg.  per  capita  per  year,  consumption  of  frozen  fish  continues  to  increase  be- 
cause of  the  institutional  demand.   It  is  felt  that  the  government  of  France 
will  continue  to  support  the  French  fishing  industry  because  of  political  pres- 
sures. 

In  1976  the  actual  per  capita  consumption  of  deep-frozen  foods  reached  4.4 
kg.  while  that  of  frozen  foods  attained  3.777  kg.  for  a  total  of  8.1  kg.   Only 
a  third  of  all  French  households  are  equipped  with  freezers.   Because  much  pre- 
judice is  still  to  be  overcome  and  since  distribution  networks  leave  much  to  be 
desired  in  their  present  state,  it  is  estimated  that  frozen  fish  consumption 
will  increase  in  the  future. 

Importers  and  agents  report  that  France  experiences  a  relative  shortage  of 
the  following  species: 

Sole 

Herring 

Cod 

Squid 

Spiney  Lobster  (of  Florida)* 

Salmon* 

*  For  these  two  species,  J.  Froger  DeMauny,  9  Rue  des  Charmilles,  95150 
Taverny,  phone  413-70-30  or  413-64-54,  is  an  agent.   He  would  like  to  work 
directly  with  a  U.S.  producer  (not  with  an  exporter).   He  reports  that  he 
would  like  to  import  1,000  or  2,000  metric  tons  of  salmon. 

Appendix  G  presents  names  and  addresses  of  firms  interested  in  importing  sea- 
food products  from  the  U.S. 

The  Future  of  French  Fisheries  delineates  the  policy  alternatives  which 
could  help  alleviate  the  considerable  problems  which  now  confront  French 
fisheries.   The  most  pressing  concern  is  that  of  supply  and  provision.   Despite 
its  remote  geographic  configuration  and  position,  France  intends  to  promote  a 
long-term  approach  which  could  mitigate  the  decline  of  its  fishing  industry 
while,  maintaining  the  fleet's  marginal  profitability,  reducing  the  excessive 
seafood  deficit  and  providing  adequate  supplies  for  consumers. 

France  needs  to  maintain  its  productive  capacity  and  encourage  development. 
To  insure  access  to  fishing  grounds,  France's  prime  objective  is  to  achieve  the 
creation  of  a  common  E.E.C.  fishing  zone  —  the  zone  from  which  72  percent  of 
the  traditional  French  catch  comes. 

Negotiations  will  be  initiated  with  non-E.E.C.  countries  (Canada  and  the 
U.S.  included),  particularly  Norway  and  the  U.S.S.R. ,  both  of  which  catch  size- 
able amounts  within  E.E.C.  limits. 

Attempts  will  be  made  to  reach  agreements  with  certain  West  African  states 
to  allow  joint  ventures  or  even  general  access. 

Thus,  France  should  attempt  to  develop  new  resources  by: 

Modernizing  the  small-scale  fleet  as  outlined  in  the  7th  5-year  plan. 
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Reconditioning  high-sea  trawlers  of  medium-tonnage  to  suit  the  smaller 
distances. 

Support  bi -valve/crustacean  culture  and  long-term  aquaculture  develop- 
ment. 

Utilize  France's  overseas  dependencies. 

The  report  also  advocates  the  following  actions  to  enhance  profitability: 

Temporarily  subsidize  fuel  expenses  incurred  by  the  fleet. 

Establish  common  market  stabilization  agencies  which  would  regulate 
and  fix  prices. 

Revitalize  storage  and  refrigerating  installations. 

Refuse  entry  to  unsatisfactory  imported  seafoods  —  those  unable  to 
meet  health  standards. 

Restructure  marketing  and  distribution  networks  by  linking  markets 
and  furnishing  better  information  to  consumers,  buyers,  and  sellers. 

Fisheries  in  France  are  the  responsibility  of  the  Ministry  of  Transports. 
The  report  favors  the  incorporation  of  fisheries  into  the  Ministry  of  Agricul- 
ture (with  which  it  has  more  in  common) . 
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II.  PRODUCT  SPECIFICATION 


For  frozen  products ,  fish  are  initially  processed  at  sea  and  then  at  shore 
points.   Fish  must  be  kept  at  -18  Centigrade  and  afforded  protection  from  oxi- 
dation and  pollution  from  the  time  they  are  caught.   The  frozen  fish  should 
have  a  firm  texture  and  the  smell  and  color  should  be  the  same  as  for  fresh 
products.   Packaging  of  fish  to  prevent  oxidation  and  loss  of  weight  is  gen- 
erally accomplished  by  either  glazing  or  use  of  film.   Final  packaging  is 
usually  metals  (aluminum) ,  flexible  film  (plastic) ,  or  boxes.   Final  product 
form  is  generally  presented  with  an  illustrated  cover.   There  are  labeling  re- 
quirements for  French  products  which  include:   name  of  producer,  where  pro- 
cessed, name  of  species,  form  in  which  offered,  net  weight,  and  date  of  freez- 
ing.  There  is  a  requirement  that  the  name  of  the  species  and  its  form  be 
written  in  French.   The  products  must  be  transported  in  refrigerated  trucks 
or  trains. 

Canned  products  are  generally  processed  in  shore  plants.   The  fish  are 
dressed  before  canning,  i.e. ,  scaled  and  eviscerated  (generally  with  head, 
tail  and  fins  removed) .   There  are  French  regulations  on  sizes  for  canned  fish. 
The  quality  control  procedures  imposed  are  that  no  alteration,  no  contamination, 
and  no  smell  is  permitted.   There  are  also  special  regulations  for  additives. 
Cans  are  generally  constructed  of  aluminum  and  are  illustrated.   The  labeling 
requirements  for  cans  include  information  on  country  of  origin,  date  of  pro- 
cessing, name  and  address  of  producer,  name  of  the  product  and  ingredients, 
and  net  weight. 

Edible  products,  stablized  and  preserved  by  low  temperatures  in  France, 
are  marketed  under  two  headings.   Whereas  English-speaking  countries  use  the 
generic  term  "frozen  foods",  France  differentiates  between  1)  frozen  (congeles) 
foods  and  2)  deep-frozen  (surgeles)  products. 

The  latter,  by  virtue  of  the  interministerial  decree  no.  64-949  of  Septem- 
ber 9,  1964,  are  those  foods  which,  at  freezing  time,  are  fresh  and  healthy, 
and  are  stabilized  as  such  by  lowering  the  temperature  at  or  below  -18  C,  so 
that  the  maximum  point  of  crystallization  is  swiftly  passed.   This  temperature 
is  maintained  throughout  delivery  until  final  purchase. 

Deep  frozen  foods  are  subject  to  strict  hygienic,  conditioning  and  label- 
ing regulations. 

All  producers,  importers,  distributors,  and  retailers  are  answerable  to 
the  Fraud  Repression  and  Quality  Control  Service. 

1.  Frozen  Products. 

The  legal  definition  of  frozen  food  is  somewhat  complicated  by  techno- 
logical improvements  which  have  blurred  the  distinction  between  frozen  and 
deep-frozen  foods.  The  legal  distinction,  however,  must  be  respected  when 
labetlthg  products. 

2.  Frozen  Industrial  Products. 

Frozen  foods  are  defined  by  any  of  the  three  following  processes: 
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Congealment  is  exclusively  an  intermediate  preservation  technique  com- 
mon and  pertaining  to  industrial  food  transformation  and  chain  use. 
Consumers  are  not  affected  by  this  technique. 

Congealment  intervenes  to  delay  final  distribution  of  a  product  des- 
tined to  be  stocked  under  market  stabilization  schedumes. 

Congealed  animal  foodstuffs,  usually  imported  foods,  are  not  granted 
"deep-frozen"  status,  either  because  their  unit-volumes  (entire  large 
fish,  for  instance)  do  not  allow  them  to  satisfy  rigorous  technological 
definitions  or  because  such  foods  are  not  required  to  be  constantly 
maintained  at  or  below  -18  C. 


III.   BARRIERS  TO  TRADE 


All  fish  imported  into  France  are  subjected  to  a  value-added  tax  of  seven 
percent,  calculated  on  turnover.   France  also  levies  tariffs  of  varying  per- 
centages (Appendix  H) .   These  tariffs  are  not  applicable  to  imports  from  Euro- 
pean Economic  Community  members  or  associate  members.   Similarly,  some  under- 
developed countries  are  assessed  reduced  tariffs  or  exempt  from  tariffs  en- 
tirely. 

There  is  a  special  tariff  in  effect  until  June  30,  1978,  but  this  may  be 
renewed.   This  tariff  applies  to  pilchart  (four  percent)  and  cod  (seven  per- 
cent CIF  value)  for  processing  industries.   There  is  no  special  tax  imposed  on 
sardines  greater  than  20  cm,  anchovies,  if  in  containers  greater  than  10  kg.  in 
weight,  and  herring. 

France  imposes  important  quotas  in  certain  fish  species  and  product  forms. 
While  no  quotas  are  imposed  on  fresh  or  frozen  fish,  imports  of  fish  in  cans 
greater  than  1  kg.  are  prohibited.   Quotas  are  also  imposed  on  sardines  and 
tuna,  and  import  licenses  are  necessary  for  importation  of  these  species. 
There  are  quotas  imposed  on  EEC  countries.   A  special  tax  is  collected  on  the 
oil  used  in  canned  fish  products  based  on  the  kind  and  volume  of  the  oil  used 
in  the  package. 

Certificates  of  health  must  accompany  consignments  of  imported  fish.   Such 
fish,  whatever  the  country  of  origin,  are  subject  to  inspection.   The  inspec- 
tion fee  imposed  by  France  is  approximately  $.25  per  ton.   Also  required  to  ac- 
company imports  are  a  bill  of  lading  and  two  commercial  invoices,  a  customs 
declaration,  and  a  certificate  of  origin  for  species/product  forms  subject  to 
quotas  (accompanies  by  a  copy  of  the  import  license) . 

In  exporting  to  France,  the  currency  of  the  exporter  or  U.S.  dollars  are 
used.   Importers  can  transfer  70  percent  of  the  total  amount  of  the  order  when 
they  have  the  two  copies  of  the  pro  forma  invoice  which  must  be  shown  to  the 
bank.   When  the  goods  are  cleared  through  the  customs,  the  bank  can  transfer 
the  remaining  30  percent.   If  the  amount  of  the  imports  is  greater  than  $10,000, 
importers  must  present  the  invoice  to  a  bank  before  clearing  the  goods  in 
order  to  obtain  a  number  of  domiciliation  which  will  be  stamped  on  the  invoice. 

As  of  March  1978  the  foreign  commercial  balance  for  France  was  positive. 
The  country  appears  to  be  moving  toward  a  restructuring  of  industry  in  order 
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to  make  it  competitive  in  the  world ' s  markets .   This  includes  a  degree  of 
flexibility  allowed  to  industrial  prices.   The  French  frank  has  improved  since 
the  last  election  but  remains  comparatively  weak  in  relation  to  other  European 
currencies  such  as  the  Deutsch  mark,  Swiss  frank  and  Dutch  guilder. 

Appendix  I  presents  a  list  of  French  trade  organizations  which  may  prove 
helpful  to  U.S.  Exporters  of  fish  products. 


IV.   EXPORT  NEWS  FEASIBILITY 


The  annual  publication  "Direction  des  Peches  Martimes"  contains  informa- 
tion on  supply  and  consumption,  volume  and  value  by  species/product  forms, 
value  of  shipments  of  the  fishery /seafood  industry,  employment  of  the  fishery/ 
seafood  inudstry,  capital  expenditures  of  the  fishery/seafood  industry,  and 
fleet  size.   Data  on  wage  or  income  received  in  the  fishery/seafood  industry  and 
value  added  of  the  fishery/seafood  industry  are  not  available. 

Other  annual  publications  include: 

"Rapport  sur  la  Sur gelation"  (.for  frozen  fish)  from: 
Federation  De  La  Congelation 
Ultra-Rapide  (Ficur) 
3  rue  Logelbach  Paris  75847 
Phone:   287-84-92/827-40-51 

"Enquite  Generale  sur  la  situation  et  la  Production  en  France  de  la  Con- 
servuie  de  Poissons"  (for  canned  products)  from: 

Chambre  Syndicale  Nationale 

Des  industries  de  la  conserve 

3  rue  Logelbach  Paris  75847 

Phone  227-95-52 

Information  on  tariffs  and  other  barriers  to  trade  can  be  found  in  the 
following  publications: 

1.  Exchange  Control 

"Le  Moci  Morubeur  du  Commerce  International  Actual ibras  Reglementaires" 
issued  by: 

Service  des  Reglements  Adminestialif 

due  Centre  Francais  du  Commerce 

Exteueur 

10  rue  d'lena  75783  Paris  Cedex  15 

Phone:   723-61-23 

2.  Customs 

Service  de  Autorisations  Financiers  and  Commerciales  plus 
Renseignements  Donaniers 
8  rue  Tour  des  Domes  Paris 
Phone:   280-13-26 
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3 .   Health 

Direction  de  Services  Vebrun  Cires 
44.46  bd  de  Gienille  Paris  15 
Phone:   575-62-25 


V.   EXPORT  MARKET  OPPORTUNITIES 


The  market  opportunities  which  have  been  identified  in  this  study  for  under- 
utilized U.S.  resources  are  displayed  on  Exhibit  V. 
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Exhibit  V 


EXPORT  MARKET  OPPORTUNITY  SYNOPSIS 


FRANCE    S589  million  (1977) 


Initial 
Market 
Oppor- 
tunity 
Rating 


Spaciea  S  Product  Form 


VttlU* 

of 
Import* 


Trade 
Barriers 


Business 
Practices 


U.S. 

Production 

Capability 


U.S. 

Resource 

Avail- 


Final 
Marke 
Oppor 

tun.it 
Ratin 


Cod,  Haddock,  Pollock,  Saithe, 
Whiting  and  Hake 


Anglerfiahes 


Redfish  and  Sea  Breads 


Horse  Mackerels 


Soles 


Sardine 


Anchovies 


Herring 


Mackerel 


Squid 


Mussels 


Crabs 


Skates 


Sharks,  various  kinds 


Scallops 


BMO 


RMO 


RMO 


RMO 


8*0 


RMO 


RMO 


BMO 


RMO 


BMO 


RMO 


RMO 


RMO 


RMO 


RMO 


yea 


yes 


yea 


yes 


yet 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


10 


2— 


EMO 


LMO 


RMO 


LMO 


BMO 


LMO 


LMO 


RMO 


RMO 


BMO 


LMO 


RMO 


LMO 


LMO 


LMO 
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PUBLICATIONS  RECEIVED  -  FRANCE 

1.  L'Averir  Des  Peches  Maritimes  Francaises 
(The  Future  of  French  Fishes)  March  1976 

2.  Frozen  Products  Labeling  Requirements 

3.  Les  Peches  Maritimes  Francaises  en  1976  (French  Fish  in  1976) 

4.  Peche  et  Froid 

5.  Normes  De  Fabrication  (1968) 

6.  La  Sargelation  Rapport  Statistique  (1976) 

7.  Tendances' de  la  Conjoncture  (March  1978) 
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FRANCE 
Landings  In  France 


APPENDIX  A 


Type  of  Fish 


1976 


1977 


Tons 


1000F. 


Tons 


Change 


1000  F, 


%  Change 


Fresh  Products 


Round  fish 

250/ 

483 

897 

,375 

244 

,404 

_ 

2  , 

.4 

Flat  fish 

42 

,813 

312 

,908 

43, 

536 

+ 

1. 

7 

Pelagic  fish 

91 

,764 

217 

,189 

83 

,665 

- 

3 

.9 

(minus  tuna) 

(15. 

■  422) 

(90 

,896) 

(15, 

,530) 

+ 

0. 

7 

385, 

,506 

1 

,409, 

,472 

371, 

-605 

Crustaceans 

31, 

368 

302, 

616 

32, 

392 

+ 

3 

Molluscs 

45, 

,162 

183, 

659 

51, 

,499 

+ 

14 

Oysters 

90 

r620 

579 

,516 

93 

,985 

+ 

3, 

,7 

Mussels 

44, 

,244 

98, 

,463 

50 

,565 

+ 

14 

211 

,394 

1 

,164 

,254 

228 

,441 

596 

,900 

2 

,573 

,726 

600 

,046 

Frozen  Products 

Seafish 

21, 

,546 

118 

,308 

19, 

r360 

- 

10 

Tropical  Tuna 

50 

,268 

163 

,173 

60, 

,  284 

+ 

20 

Sardines 

896 

1 

,255 

648 

- 

28 

72  ,710 


282,736 


80,292 


1,050,633 
357,  915 
229r848 
100,841 

1,638,396 

326,126 
227, 517 
563,  069 
117,075 

1/233,787 

2,872,183 


159,165 
282,673 


442,726 


17 

14 

5 

11 


7 
24 

3 
19 


34 
73 
29 


3.  Salted  Fish 

Seafish  2  ,645 

4.  Industrial  Products 


Fish  Oil 
Fish  Meal 


567 
3  .323 


5.  Vegetable  Products 
Seaweed  19,131 

6.  Anadromes  Fish 


TOTAL 


2  ,733 


697,563 


17,747 


1,992 


1  152 

350 

6,066 

3  ,171 

6,  009 

26,386 

31,218 

2,384 

25 


38 
4.6 


33 
13 


2,  936,  654    714,  571 


15,914 


654 
7,622    + 


5,663 
31,059 

3,  375,  821    + 


10 


43 
25 


15 


SOURCE:   Marine  Marchande  1977 


1977 


$1  =  5.0  F 
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LANDINGS  3Y  SPECIES    1976  and  1977 


APPENDIX  B 


1976 

1977 

SPECIES 

Tons    I 

1000  F. 

Tons 

* 

Change  | 

1000  F.    { 

% 

Change  j 

i    Fresh 

Cod 

17,372 

71,747 

17,696 

+ 

1,3 

35,495 

+ 

19 

Haddock 

13,019 

31,897 

11,748 

- 

9 

36,141 

+ 

13 

Pollack 

5,749 

27,851 

5,274 

- 

8 

32,763 

+ 

18 

Saithe 

63,109    h.28,112 

64,126 

+ 

1,6     jl70,208 

+ 

33 

Ling 

8,522 

22,072 

8,743 

+ 

2,6 

30,326 

+ 

40 

Whiting 

36,831    h.02,391 

33,997 

- 

3       1117,242 

+ 

14 

Hake 

17,203    h.79,365 

17,035 

- 

1      | 

L90.501 

+ 

6 

Blue  Ling 

13,412 

25,349 

10,955 

- 

13 

34,952 

-*- 

38 

Anglerf ishes 

10,843 

80,046 

11,109 

+ 

2 

88,286 

+ 

11 

Red  Fishes 

1,291 

3,049 

5,474 

+ 

324 

12,791 

+  320 

Horse  Mackerels 

7,403 

6,910 

8,078 

+ 

9 

8,322 

+ 

20       ] 

Sea  Bream 

3,162 

25,777 

2,947 

- 

7 

26,222 

+ 

2 

Black/Gray  Sea 

4,697     j 

24,425 

5,755 

+ 

22 

33,177 

+■36 

Bream 

i    Megrim 

6,569 

38,255 

6,066 

- 

3 

43,344 

+ 

13 

Plaice 

2,796 

9,664 

3,228 

+ 

15 

11,217 

+ 

16 

Sole 

4,274 

83,041 

4,432 

+ 

3,7 

94,193 

+ 

13 

Anchovies 

3,881 

6,362 

5,117 

+ 

32 

9,035 

+ 

42 

Herring 

19,279 

34,416 

3,270 

- 

83 

14,380 

- 

58 

Atlantic  Sardine 

5,047 

13,373 

7,911 

+ 

57 

17,131 

+ 

28 

i    Mediterranean  Sardine 

11,322 

19,522 

12,487 

+ 

10 

21,897 

+ 

12 

Albacore 

5,949 

45,575 

6,055 

+ 

2 

58,611 

+ 

29 

Blue fin  Tuna 

3,356 

24,200 

2,297 

- 

31 

17,179 

- 

29 

Mackerel 

34,682 

44,950 

37,404 

+ 

8 

58,393 

+ 

30 

Squid 

5,639 

44,874 

Common  Oyster 

4,937 

53,195 

3,806 

- 

23 

59,068 

+ 

11 

Oyster 

85,683 

526,321 

90,178 

+ 

5 

504,001 

- 

4 

Mussels 

44,244 

98,463 

50,565 

+ 

14 

117,075 

+ 

19 

Scallops 

21,147 

88,445 

17,889 

- 

15 

95,917 

- 

3 

Spider  Crab 

4,997 

22,008 

6,479 

+ 

30 

30,098 

+ 

37 

Crabs 

10,378 

51,088 

11,282 

+ 

9 

55,660 

+ 

9 

Norway  LoDster 

11,614 

L43,050 

10,044 

- 

13 

L43,422 

Cuttlefish 

9,314 

32,471 

Frozen 

15,073 

1,677 

1,539 

203 

90,098 
9,199 

11,443 
1,097 

i 14,078 

!  2,113 

404 

|    587 

+ 
+ 

7 

26 

73 

189 

125,938 

13,563 

4,218 

3,399 

i  + 
i  + 

i  + 

]    Cod 

Saithe 
Haddock 
Red  Fishes 

40 

48 

63 

210 

Yellowfin  tuna 
Skip  Jack 
Big  Eye  Tuna 

38,003 
12,265 

128,831 
34,342 

!  36,932 

!  23,235 

118 

i  + 

3 
39 

194,632 
87,596 

445 

i  + 
i  + 

51 
155 

Sardine 
|    Squid 

896 

1,255 

648 

500 

|" 

28 

888 

!  1,099 

29 

SOURCE:   Marine  Marchande  1977 
1977:   SI  =  5.0  F 
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APPENDIX  C 

France:   Manufacturers  and  Importers  of  Frozen  and  Deep  Frozen 
Sea  Products 

Name  and  Address  of  Establishment   Manufacturer    Importer   Exporter 

BADOUIX  Freres,  32-34,  quai  de 

Rive-Neuve,  13007  MARSEILLE, 

T.  (15/91)  33.32.78  et  79.80  PCM,  C 

BILLOT  (Ets  J.)  118,  Grande  Rue, 

89540  BASSOU  T.  (16/86) 

63.91.11  et  1  a  Bassou  - 
Telex  800267  C 

BIG-GEL  S.A.R.L.,  24,  avenue 
Daumesnil,  75012  PARIS 
T.  345.53.29  -  Telex  670954  F  PCM        PCM,  C 

BRAMBILLA  -  COGROS ,  S.A.  214, 

Les  bureaux  de  la  Colline, 

Porte  D,  rue  Royale  92213 

St-Cloud.  T.  602.40.30  - 

Telex  270015  C 

CASACRUS,  22-29,  bid  General- 

Vautrin,  06404  CANNES,  Tel. 
(15/93)38.71.74  a  77  -  Telex 
470701  PCM,  C      PCM,  C 

COMPAGNIE  DU  FROID  ALIMENTAIRE, 

(Marques  PRIMAGEL  et  VIVAGEL) , 

33  rue  de  Mogador,  B.P. 

284  09,  75429  PARIS  CEDEX  09, 

T.  280.63.00  -  Telex  280440  PCM,  C 

DAVID  Fils,  MARTIN  EGLISE,  B.P., 
41,  76201  DIEPPE  -  T. (16/35) 
84.39.41  Telex  770853  PCM  PCM,  C      PCM,  C 

DESSAU  et  Cie,  38,  rue  du  Louvre, 
75001  PARIS.  T.  236  03.40  et 
41  PCM  PCM 

FRANCE  GLACES  F INDUS  19,  cite 

Voltaire  (207  Bid  Voltaire) 

B.P.  140.  75523  PARIS  CEDEX 

11.  T.  371.12.45  Telex. 

FRAGLAS    6  80    075  PCM  PCM  PCM 


Key:      PCM  -  Fish  and  Fish  Products   in  general 
C        -  Crustaceans 
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APPENDIX  C 
(CONTINUED) 


Name  and  Address  of  Establishment   Manufacturer    Importer   Exporter 


GEL  AU  LARGE,  Bat.  305,  Ancien 
Arsenal,  B.P.  220  17304 
ROCHEFORT  T.  (15/46)  99.29.26 
-  TELEX  790152 


PCM 


PCM 


GROKO-FRANCE ,  Env.  corresp.  a: 
Entrepots  STEF,.  rue 
Charles-Heller,  94400 
VITRY-sur-SEINE.  T.  680.00.37 
-  Telex:   250829 


PCM 


PCM 


IGLO  S.A.,  8,  av.  Delcasse, 
753  84  PARIS  CEDEX  08. 
T.  256.56.00 


PCM 


MOREY,  J.  S.A.,  B.P.  1,  71480 
CUISEAUX.  T.  (16/82) 
24.01.33.  Telex  800202 


ORTIZ  S.A.,  Dept.  MIKOGEL, 
rue  Lamartine,  52100 
SAINT-DIZIER,  T.  (16/27) 
05.22.60  Telex  840642 


PCM,  C 


PIEDFORT  SURGELES  S.A.,  4  premiere 
rue,  Z.I.  13741  VITROLLES. 
R.  (15/91)  89.90.90.  Telex  - 
410305 


PCM,  C 


PCM,  C 


SADIFROID,  quai  de  Terre-Nueve, 
B.F.  8,  ROCABEY  35401 
ST.  MALO,  T.  (16/99)  56.31.26. 
Telex  730658 


PCM 


SOFRINO,  17,  rue  Dumont-d'Urville, 
D  rection  et  Udine,  151  cours 
Caffarelli,  B.P.  6183,  14001 
CAEN  CEDEX,  T.  (16.31)  82.01.76 
Telex  770122 


PCM 


PCM 


SURGELATION  ALIMENTAIRE  (LA)  S.A., 
B.P.  278-1,  7  a  11,  rue 
de  Verdun,  62201  BOULOGNE-sur- 
MER,  T.  (16/21)  31.58.12 
et  31.27.30.  Telex  110049 


PCM 


PCM 


PCM 


Key:   PCM  -  Fish  and  Fish  Products  in  general 
C   -  Crustaceans 
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APPENDIX  C 
(CONTINUED) 


Name  and  Address  of  Establishment   Manufacturer    Importer   Exporter 


WILLM  et  Cie,  26,  rue  du  Dr. 
Sultzer,  B.P.  13,  67140 
BARR,  Tel.  (16/88)  08.94 
Telex  890020 


55 


Key:   PCM  -  Fish  and  Fish  Products  in  general 
C    -  Crustaceans 


Source:   SYNDICAT  NATIONAL  DES  FABRICANTS,  IMPORTATEURS  &  EXPORTATEURS 

DE  PRODUITS  SURGELES  &  CONGELES 
3,  rue  de  Logelbach  -  75847  PARIS  CEDEX  17   Tel:   227.84.92  ou   227.4051 
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APPENDIX  D 


FRANCE:   Secondary  Processors  and  Importers  of  Frozen  and  Deep 
Frozen  Sea  Products 


Firm  Name 


ALLUM 


Representative  &  Address 

M.  Charles  Eric 

2  0  rue  Vanheeckoet 

BP. 278/3 

622  05  BOULOGNE  SUR  MER 


Telephone  &  Telex 

Tel:   (16-21)  33  92  22 
Telex:   110  053  - 
110  073 


BIG-GEL 


M.  Parent 

50  rue  de  Charenton 

75012  PARIS 


Tel:   345  53  29 
Telex:   670  954  F 


BONDUELLE 


M.  Thirion 

10  rue  du  Colonel  Driant 

75001  PARIS 


Tel:   261  48  34 
Telex:   220  844 


COFRALIM 


M.  J-L.  Riallin 

33  rue  de  Mogador 

BP.  284  09 

7  5429  PARIS  CEDEX  09 


Tel:   280  63  00 
Telex:   280  440 


CORIMPEX 


M.  Pers  Onnier 
3  rue  de  la  Corderie 
PARIS  RUNGIS  INTERNATIONAL 
94  586  MIN  DE  PARIS  RUNGIS 


Tel:   687  35  03 
Telex:   204  847 


DAVID  FILS 


M.  J-P.  David  -  Martin  Eglise 
BP.  41 
76201  DIEPPE 


Tel:   (16-35)  84  39  41 
Telex:   770  853 


FRANCE  GLACES 
F INDUS* 


M.  H.  Bernard 

19  cite  Voltaire 

BP.  140 

75523  PARIS  CEDEX  11 


Tel:   371  12  45 

Telex:   FRAGLAS  680  075 


FRESCA 


M.  Nakhech 

71  rue  Chardon  Lagache 

75016  PARIS 


Tel:   527  47  90 


GENERALE  D ' IM- 
PORTATION 


M.  Delief 

16  rue  du  Seminaire 

BP.  4  30 

94155  RUNGIS  CEDEX 


Tel:   687  22  26 


IFAFOOD 


M.  Brame 

38  avenue  de  l1 Opera 

75002  PARIS 


*  Indicates  Important  Companies 


Tel:   266  12  02 
Telex:   210  598 
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Firm  Name 


IGLO 


Representative  &  Address 
M.  Meylemans 


Telephone  &  Telex 

Tel: 

Telex:  602  401 


INTERPRAL 


ORTIZ  MIKO* 


PRIMEL* 


SECA 


SI  DAL 


SYNDICAT  FRANCE 
SUD  DU  COMMERCE 
EXTERIEUR 


VOLAGEL 


MAIDIA 


M.  Zerbib 

38  rue  du  Louvre 

75001  PARIS 

M.  Ginez 

rue  Lamartine 

52100  SAINT  DIZIER 

M.  Steiner 

Bat  E4.  PLA  103 

94587  PARIS  RUNGIS  CEDEX 

M.  Coumont 

7  rue  Amiral  Courbet 

94160  SAINT  MANDE 

M.  Pinto 

Zone  Industrielle 
Rue  Georges  Politzer 
78190  TRAPPES 

M.  Barone 
Zone  Industrielle 
46  lere  Avenue 
13127  VITROLLES 

M.  Chambon 
35  rue  Berger 
75001  PARIS 

23  rue  de  Louvre 
75001  PARIS 


Tel:   261  56  13 
Telex:   220  495 


Tel:   (16-27)  05  22  60 
Telex:   840  642 


Tel:   687  22  92 
Telex:   204  214 


Tel:   274  52  92 
Telex:   211  550 


Tel:   050  49  09 
Telex:   690  056 


Tel:   (15-42)  89  90  55 
Telex:   410  648 


Tel:   233  44  90 
Telex:   220  870 


Tel:   936  64  11 


*  Indicates  Important  Companies 


Source:   Syndicat  National  Du  Commerce  Exterieur  Des  Produits  Congeles 
and  Surgeles  -  3  rue  de  Logelbach  -  7  5847  PARIS  CEDEX  17  - 
Telephone:   227  84  92 
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APPENDIX  E 


France:   Major  Secondary  Processors  of  Fish  and  Shellfish 
Products:   Canned  Products 


Name,  Address ,  and  Telephone 


SAUPIQUET 

72  8  bd  Jules  Verne 
Uhoyo  Nantes 
Tel.  (40)4911.42 


LA  DQELANAISE 
Doelan  29721 
Clohars  Carnoet 
Tel.  (98)96.64.07 


PECHEURS  DE  FRANCE 
69  rue  La  Boetie 
Parie  8e 
Tel.  256.17.67 


BASSET  ch. 
32  rue  Reaumur 
17006  La  Rochelle 
Tel.  (46)41.36.46 


PECHE  X  FROID 
Quai  du  Bassin 
62200  Bou-ogne/Mer 
Tel.  (21)33.92.33/31.32.00 
31,49.17/31.58.12 


SQ.LU.CO. 

33  rue  Axular 

64500  St.  Jean  De  Luz 

Tel.  (59)26.10.01/26.00.88 


PAULET  PAUL 
B.P.  No.  71 
2gl71  Douarnenez 
Tel.  (98)92.00.22 


LE  BAYON 

2  rue  Pasteur 

565470 


SGCC 

27.33  Quai  le  Gallo 
92700  Boulogne/Seine 
Tel.  604.31.52 


C  .  G  .  C  . 


225  rue  St.  Honore 

er 
Paris  7 

Tel.  260.37.00 
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APPENDIX  F 


PRODUCT 


FRANCE 
TRANSPORTATION  BY  TRUCK 

FROZEN  AND  DEEP  FROZEN  FISHES 


MAJOR  PORT 
OF  ENTRY 

BOULOGNE  SUR  MER 

BOULOGNE  SUR  MER 

BOULOGNE  SUR  MER 

BOULOGNE  SUR  MER 

BOULOGNE  SUR  MER 

LA  ROCHELLE 
LA  ROCHELLE 
LA  ROCHELLE 
LA  ROCHELLE 
LA  ROCHELLE 
LA  ROCHELLE 

LE  HAVRE 
LE  HAVRE 
LE  HAVRE 
LE  HAVRE 
LE  HAVRE 
LE  HAVRE 
MARSEILLE 
MARSEILLE 
MARSEILLE 


MAJOR  CONSUMPTION 
CENTER 


DISTANCE 


COST  FOR  ONE. 
TRUCK  OF  55M~ 


PARIS 

244 

Kilometres 

2 

500, 

— Frs 

LYON 

716 

Kilometres 

3 

500, 

— Frs 

STRASBOURG 

590 

Kilometres 

3 

OOQr 

— Frs 

BORDEAUX 

767 

Kilometres 

3 

100, 

— Frs 

MARSEILLE 

1032 

Kilometres 

4 

100, 

— Frs 

PARIS 

450 

Kilometres 

3 

000, 

— Frs 

LYON 

564 

Kilometres 

3 

100, 

— Frs 

STRASBOURG 

844 

Kilometres 

4 

200, 

— Frs 

LILLE 

658 

Kilometres 

3 

500, 

— Frs 

BORDEAUX 

185 

Kilometres 

2 

100, 

— Frs 

MARSEILLE 

826 

Kilometres 

4 

100, 

— Frs 

PARIS 

132 

Kilometres 

2 

200, 

— Frs 

LYON 

588 

Kilometres 

3 

100, 

— Frs 

STRASBOURG 

560 

Kilometres 

3 

100, 

— Frs 

LILLE 

222 

Kilometres 

2 

400, 

— Frs 

BORDEAUX 

588 

Kilometres 

3 

100, 

— Frs 

MARSEILLE 

904 

Kilometres 

4 

500, 

— Frs 

PARIS 

800 

Kilometres 

4 

000, 

— Frs 

LYON 

316 

Kilometres 

2 

500, 

— Frs 

STRASBOURG 

774 

Kilometres 

4 

000, 

— Frs 
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Appendix  F 
(continued) 


MAJOR  PROT 
OF  ENTRY 

MARSEILLE 
MARSEILLE 


MAJOR  CONSUMPTION 
CENTER 

LILLE 
BORDEAUX 


DISTANCE 

974  Kilometres 
650  Kilometres 


COST  FOR  ONE. 
TRUCK  OF  5  5M' 

4  700,-- Frs 
3  500, — Frs 


Prices  do  not  include  tax  (V.A.T.)  and  fees  for  loading  and 
unloading  the  goods. 

SOURCE:   Transfrigoroute  S.A.  93350  Le  Bourget  telex  220683 
telephone  284.69.60. 

1977:   $1  =  5.00  F 
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APPENDIX  G 


Companies  Interested  in  Importing  Sea-Food  Products  from 
tFe  U.S.A.  (the  complete  listing  is  available  at  the  U.S. 
Embassy  in  Paris  -  c/o  Madame  Chpol iansi ty) 

1)  Jacques  Froger  de  Mauny 

6  Rue  des  Charmilles   95150   Taverny 
Tel:   413-17-30 
u  -  64.54 

2)  Maxime  Del  rue 

707  rue  de  La  Haie  -  Cog  93  Aubervill iers 

Tel:   352.44.44 
Contact:   Mr.  Nottin/Mr.  Dubois 

3)  Generale  D'Importation  De  Products  Surgeles 
16  Rue  du  Seminaire  94155  Rungis 

Tel:   687-22-26 
Contact:   Mr.  Delief 

4)  Gilles  &  Cie 

3  rue  des  Claires  94150  Rungis 

Tel:   687-24-17 
Contact:   Mr.  Marill ier/Mr.  Thierry 

5)  Compagnie  Commerciale 

33  Avenue  des  Champs  Elysees  Paris  8c 

Tel:   359-69-08 
Contact:   Mr.  Ch.  Ziri 

6)  Comptoir  de  Transactions  Commerciales 
41  rue  de  Reaumur   75003  Paris 

Tel:   278.54.54 
Contact:   Mr.  J.  Bacquet/Mr.  Isingrini 

7)  C.  Hombek  -  R.  Darjo  Sari 

S  bis  rue  du  Louvie   Paris 
Tel:   260-37-03 

8)  Kagel 

22    rue    du    Pont-Neuf      Paris   75001 

Tel:       236-27-41 
Contact:      Mr.    Lemoine 
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APPENDIX  H 


France:   Tariffs  imposed  on  fish/fish  products  imported  from  the 
U.S.   (on  c.i.f.  value). 


Species/Product  Form  Tariff  Rate  (%) 

I.   Fresh  -  Frozen  Fish 
a) .  Whole/dressed 

Herrings 

2/15  -  6/15  0 

6/16  -  2/14  15 

Sprat 

2/15  -  6/15  0 

6/16  -  2/14  13 

Sardines  23 

Squales  8 

Red  Fishes  8 

Saithe  15 

Whiting  15 
Mackerels 

2/15  -  6/15  0 

6/16  -  2/14  20 

Anchovies  15 

Plaice  15 

Dorade  15 

b) .  Fillets 

Fresh/Frozen  18 

Deep  Frozen 

Saithe  15 

Red  Fishes  15 

Mackerels  15 

Others  15 

c) .  Fish  Meal  13 

II.   Crustaceans  and  Molluscs  -  Fresh  and  Frozen 

Crabs  15 

Mussels  10 

Squids  6  or  8 

Cuttlefishes  8 

Octopus  8 
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APPENDIX  H 
(CONTINUED) 


Species/Product  Form  Tariff  Rate  (%) 

III.   Canned  Fish 

Herring  15  or  20 

Sardines  25 

Anchovies  25 

Mackerels  25 

Bonitos  25 

Others  15  or  20 

Canned  Crustaceans  and  Mollusks 

Crabs  16 

Others  20 

These  tariffs  are  not  applicable  to  EEC  countries  and  are 

either  not  applicable  or  applicable  at  a  lower  rate  for 
countries  associated  with  the  EEC  and  certain  underdeveloped 
countries. 


Source:   Service  de  Renseignements  des  Douones 
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APPENDIX  I 


FRANCE:   Trade  Organizations 

COMITE  NATIONAL  DE  PROPAGANDE  POUR  LA  CONSOMMATION  DES  PRODUITS 

DE  LA  MER  (PROMER) :   Address:  11,  Rue  Anatole  de  la  Forge, 

Paris  17.   Telephone:   Etoile  60-52.   President:   Robert  Conti . 
Director:   P.  Laniepce. 

FEDERATION  NATIONALE  CONSERVEURS  DE  PRODUITS  DE  LA  MER  (Federa- 
tion of  the  French  Fish  Canning  Industry) :   Address:   1,  Place 
de  l'Edit  de  Nantes,  Nantes,  Loire-Atlantique .   Delegation: 
Paris  3,  Rue  de  Logelbach,  Paris  17e.   Directeur:   M.  A.  de 
Torquat,  Nantes. 

FEDERATION  DES  SYNDICATS  FRANCAIS  DES  NEGOCIANTS ,  SECHEURS  ET 
EXPORTATEURS  DE  MORUE  (Federation  of  Merchants  and  Exporters 
of  Cod) :   President:   M.  F.  Verdoy,  B.P.  No.  35-59820  Gravelines. 
Secretary:   M.  F.  Cherlere,  3  rue  de  Logelbach-75847  Paris 
Cedex  17. 

FEDERATION  DES  SYNDICATS  FRANCAIS  DE  SALEURS  SAURISSEURS  DE 
POISSONS  *Federation  of  French  Fish  Curers) :   Address:  1,  rue 
d'Alsace,  Boulogne  sur  Mer  (Pas  de  Calais).   Telephone:   31. 
57  44  Boulogne.   President:   M.  Maurice  Lassale,  16,  Rue 
Albert-Lavocat ,  Boulogne.   Secretary:   M.  J.  Mourier,  Boulogne. 

FISHMEAL  EXPORTERS  ORGANISATION  (M.  Jacques  Schwarz):   Address: 
8  Cite  d' Hauteville ,  Paris.   10  France. 

SYNDICAT  NATIONAL  DES  TRANSFORMATEURS  DE  PRODUITS  MARINS  (Fish- 
meal  Manufacturers  Association):   Address:   Chamber  of  Commerce, 
Quimper  (Finisterre) .   Telephone:   74,  Concarneau.   Telex: 
73039.   President:   Marc  Pechenart. 

SYNDICAT  NATIONAL  DES  FABRICANTS ,  IMPORTATEURS  ET  EXPORTATEURS 
DE  PRODUITS  SURGELES  ET  CONGELES :   Address:   3,  Rue  de  Logel- 
bach, 75847  Paris,  Cedex  17.   Telephone:   227.95-52.   President: 
J.  L.  Riallin.   Gen.  Secretary:   M.  R.  Emmanuel.   Aim:   To 
promote  the  processing,  marketing  and  consumption  of  quick 
frozen  and  frozen  foods. 

SYNDICAT  NATIONAL  DES  IMPORTEURS  DE  PROTEINE  ANIMALE  (Association 
of  Importers  of  Fish  Meal,  etc.):   Address:   Franklin  Building, 
B.P.  716,  7  05  0  Le  Havre,  Cedex. 

UNION  INTERFEDERALE  DES  ARMATEURS  A  LA  PECHE :   Address:   59 
Rue  des  Mathurins,  Paris  8e.   Telephone:   265-62-60.   TA: 
Ufedpeche.   President:   M.  J.  Huret. 


41 


APPENDIX  I 
(CONTINUED) 


UNION  DES  SYNDICATS  FRANCAIS  DE  SEMI-CONSERVEURS  ET  DE  L *  INDUSTRIE 
DE  L'ANCHOIS:   Address:   3,  Rue  de  Logelbach,  Paris  750  17. 
Administration:   28  Rue  des  Sablons  5-75116  Paris.   President: 
A.  Baccialon.   Secretary:   D.  Remy.   The  union  is  comprised  of 
37  companies  in  5  syndicates. 
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EXPORT  MARKET  SUMMARY 
for 

BELGIUM/LUXEMBOURG 


Compiled  by: 
Arthur  Young  and  Co. 

Edited  and  Analyzed  by: 
Earl  R.  Combs,  Inc. 


December,  1978 


This  summary  is  a  part  of  the  report  "Export  and  Domestic  Market  Opportunities 
for  Underutilized  Fish  and  Shellfish"  done  for  the  U.S.  Department  of  Commerce 
contract  no.  78-00-1037. 


I.   MARKET  STRUCTURE  AND  PERFORMANCE 

1.  Supplies  and  Utilization 

Table  1-1  contains  landings  data  for  the  major  species  for  the  Belgian 
fleet.   The  major  non-shellfish  species  landed  by  weight  are  cod,  plaice,  soles, 
whiting  and  haddock.   In  value  terms,  the  most  important  species  are  soles,  cod, 
plaice,  haddock  and  whiting.   It  is  uncertain,  however,  what  species  are  in- 
cluded under  the  listing  "soles".   Total  domestic  landings  by  Belgian  vessels 
decreased  again  in  1977  for  the  sixth  straight  year.   Annual  landings  for  1977 
are  slightly  over  half  of  those  of  1955. 

Imports  represent  the  largest  proportion  of  domestic  supply  in  Belgium. 
Imports  and  exports  for  1976  as  well  as  country  of  origin  or  destination  are 
listed  in  "Les  Importations  De  Produits  De  La  Peche,"  and  "Les  Exportations  De 
Produits  de  la  Peche"  attached  at  the  end  of  this  report.   Total  imports 
amounted  to  145,487  metric  tons,  valued  at  $21Q,450,000.  These  figures  include 
imports  of  fresh  water  species  and  of  fish  meal.   Total  imports  of  fish  and 
fish  products,  not  including  those  two  categories,  were  104,498  metric  tons 
and  $170,707,000.   Shellfish,  especially  shrimps,  constitute  a  large  share  of 
imports  by  value.   Cod  and  herring  are  also  heavily  imported. 

Consumption  of  fish  in  Belgium  has  remained  relatively  stable  over  the  last 
several  years.   Consumption  of  the  major  forms  is  given  in  Table  1-2. 

2.  Market  Structure 

The  Belgian  fishing  fleet  continued  its  long  decline  in  numbers  of  vessels 
in  1977.   The  number  fell  to  219  with  a  gross  tonnage  of  21,002  metric  tons, 
down  from  253  with  a  gross  tonnage  of  24,044  in  1976.   Total  employment  of 
fishermen  in  1976  was  1413,  down  from  the  1439  of  1975.   It  is  assumed  that 
the  number  for  1977  is  significantly  lower  given  the  loss  of  34  vessels,  but 
no  figures  are  available. 

The  large  loss  in  vessels  is,  in  large  part,  attributable  to  a  scrapping 
premium  introduced  by  a  Royal  Decree  on  August  26,  1976,  and  ending  on  December 
31,  1977.   Furthermore,  building  costs  have  risen  approximately  300  percent  in 
the  last  five  years.   Together  with  the  EEC  catch  quotas  (see  Current  Outlook) 
it  is  not  expected  that  a  significant  number  of  new  vessels  will  be  built  in 
1978.   The  government  does,  however,  provide  loans  for  up  to  70  percent  of  the 
total  investment  on  the  purchase  of  a  newly  built  vessel  at  a  rate  of  3  percent. 

Information  relevant  to  the  rest  of  the  industry  includes  only  that  con- 
cerning the  frozen  and  canned  fish  product  markets.  Information  relevant  to 
the  distribution  of  fresh  fish  is  not  included. 

Flow  of  frozen  fish  are'  illustrated  in  Exhibit  1-1.   Most  of  the  frozen 
fish  in  the  Belgian/Luxembourg  Economic  Union  (UEBL)  is  imported  with  only  a 
very  small  fraction  derived  from  domestic  landings.   The  total  frozen  fish 
imported  in  Belgium  is  approximately  15,000  metric  tons,  of  which  6,000  tons 
are  imported  directly  by  Viking-Oostend,  a  secondary  processor.   The  remainder 
is  purchased  (in  order  of  magnitude)  by  large  international  fishfood  companies, 
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TABLE  1-2 


Per  capita  human  consumption  of  fish  in  UEBL 
(kg.  per  inhabi  tant) 


1974 


1975 


1976 


1977 


Fresh  and 

frozen 

7.6 

7.4 

7.9 

7.6 

Shellfish  and 

molluscs 

3.8  • 

3.7 

4.1 

4.3 

Canned  and 

prepared 

3.1 

2.4 

3.1 

2.9 

Smoked,  salted 

and  cured 

0.6 

0.5 

0.4 

0.4 

15.1  14.0  15.5  15.2 

(Source:    L'Evolution   du   Secteur    Beige    de    la    Peche    Maritime    en    1976) 
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EXHIBIT  1-1 


FLOWS  OF  FROZEN  FISH  IN  BELGIUM 
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EXPORTER 
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FISH  PROCESSORS 
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DOMESTIC 
LANDINGS 


IMPORTERS 


SECONOARY 
PROCESSOR 
(FROZEN) 


WHOLESALER 


FOOO 
CHAINS 


CONSUMER 


RETAILER 


INSTITUTIONAL 
MARKET 


SUBSIDARYOF 
MULTINATIONAL1 
FOOD  COMPANY  ! 
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secondary  canned  fishfood  processors,  and  brokers-importers.  Brokers  mainly 
import  shellfish.  Secondary  processors  of  frozen  fish  sell  primarily  to  the 
large  international  companies  (e.g.,  Unilever,  Nestle). 

Wholesalers  are  becoming  increasingly  important  in  the  frozen  market  as 
their  direct  sales  to  individual  consumers  have  increased  with  the  introduction 
of  special  refrigerated  vans  and  "home  freezer  centers".   In  addition,  the  ap- 
proximately 300  wholesalers  provide  the  institutional  market  with  catering 
packs  accounting  for  a  significant  share  of  institutional  consumption.   Institu- 
tional consumption  represents  ten  percent  of  total  fish  consumption  in  Belgium. 

Consumption  of  frozen  fish  has  grown  at  a  constant  rate  in  the  last  few 
years.   According  to  a  product  manager  at  Nestle,  frozen  fish  now  accounts  for 
approximately  15  percent  of  the  fish  market. 

Exhibit  1-2  illustrates  the  major  flows  of  canned  fish.   Canned  fish  is  pri- 
marily imported  directly.   In  addition,  imports  of  frozen  fish  constitute  the 
major  source  of  fish  canned  in  Belgium.   The  largest  importer  of  canned  fish  is 
Sopralex  (Imperial)  which  distributes  throughout  Belgium.   The  large  retail  food 
chains  import  much  of  their  canned  supplies  directly  from  the  exporter.   Small 
retailers  and  the  institutional  market  are  supplied  by  medium  and  small-sized 
wholesalers. 

The  market  for  canned  fish  products  is  diverse  and  even  the  industry  repre- 
sentatives contacted  do  not  possess  a  very  complete  understanding  of  its  or- 
ganization.  No  figures  are  available  on  the  various  flows  described  above. 

Lists  of  major  importers,  wholesalers,  secondary  processors  and  institutional 
consumers  are  illustrated  in  Exhibits  1-3  through  1-6. 

3.   Transportation  and  Warehousing 

All  fish  and  fish  products  transported  in  Belgium  are  shipped  by  either 
truck  or  rail  from  Antwerp,  the  major  port  of  entry,  to  the  major  consumption 
centers.   The  following  are  truck  rates  for  16  ton  containers  of  frozen  fish, 
canned  fish  and  fish  meal,  and  for  rail  rates  for  20  ton  containers  of  frozen 
fish  and  21.5  ton  containers  of  canned  fish  and  fish  meal  from  Antwerp  to 
Brussels,  Liege,  Ghent,  and  Luxembourg: 


City 

Distance 

Truck 

Rail 

($1=BF  .032) 

($1=BF  .032) 

Brussels 

38  km 

BF   5 , 500 

BF   1,775 

Liege 

120  km 

BF   7,250 

BF   4,080 

Ghent 

50  km 

BF   6,000 

BF   2,070 

Luxembourg 

260  km 

BF  13,000 

BF  10,476 

Transport  by  rail  involves  the  use  of  a  four-axle  car  to  the  destination  and 
a  two-axle  car  for  return  of  the  empty  container  to  port. 

Warehousing  facilities  in  Belgium  appear  to  be  adequate.   Some  large 
wholesalers  (e.g. ,  Iglo-Unilever)  own  their  refrigerated  warehousing  facilities 
while  others  (Nestle-Findus)  rent  them.   Refribel,  a  government  owned  refrig- 
erated warehouse,  charges  $0.64  per  cubic  meter  per  week  for  frozen  products 
maintained  at  -30  C. 
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EXHIBIT  1-2 


FLOWS  OF  CANNED  FISH  IN  BELGIUM 
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Exhibit  1-3 


MAJOR  IMPORTERS  OF  FISHERIES  PRODUCTS  IN  BELGIUM 


Name,  Address,  Telephone 


Principal  Products 


Species 


Form 


Volume (if 
Obtainable 
or  Estimable) 


See  main  wholesalers 

Add: 

Mottlet  Pierre  S  Co. 
Frc  jn  Foods 

Mecelsestwg,  148 
EDEGEM 

Tel:   031/55.40.31 


Mainly  shell-     Frozen 
fish  and  molluscs 


EGGERICKX 

Rue  L.  Wittivck,  21 
Bruxelles 

Tel:   02/427.43.90 


DELTIC  FOODS  (U.S.  Company) 
9a,  Korte  Klarenstraat 
Antwerpen 

Tel:    31/32.38.25 
Brands 

Armour 

Atlantis 

Supreme 


Mainly  shell-     Frozen 
fish  and  molluscs 


Salmon 

Tuna 

Shrimps 


Canned 


2nd  Largest 
canned 
fish  food 
importers 


BELCOTRA 
72,  Vredeloran 
Mortsel 

Tel:   031/40.18.30 
Brands:   Victoria 

3  Diamonds 


as  above 


Canned 
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Exhibit  1-3 
(Cont. ) 


MAJOR  IMPORTERS  OF  FISHERIES  PRODUCTS  IN  BELGIUM 


Name,  Address,  Telephone 


Principal  Products 


Species 


Form 


Volume  (if 

Obtainable 

or  Est imab 1 e ) 


BOOST 

Noorderlaan,  123 
Antwerpen 


Salmon 


Canned 


CHARLIER  EtS. 
Kronen  Burgstraat, 
5  5-Antwerpen 


Salmon 
Shellfish 


Tel:   031/38.99.70 


6B  -  INNO  -BM 
Ave.  des  Olympiades,  20 
EVE  RE 

Tel:   02/242.33.33 


Mackerel 
Sardines 
Pilchards 
Salmon 


Canned 


Largest 
food  chain 
in  Belgium 


DELHAIZE  "LE  LION" 

Osseghemstraat,  53 
1080  Bruxelles 


as  above 


Canned 


2nd  largest 
^ood  chain 
in  Belgium 
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Exhibit  1-4 


MAJOR  WHOLESALERS  OF  FISH  AND  SHELLFISH  PRODUCTS  IN  BELGIUM 


Name,  Address,  Telephone    Year 


Principal  Products 
Species      Form 


Vo 1 ume  ( i f 
obtainable 
or  Estimable; 


IGLO-OLA  (UNILEVER)  (1) 
Rue  Belliard,  49 

1040  Bruxelles 

Tel:   230,80,20 


FINDUS-NESTLE   (1) 
22,  rue  de  Birmingham 
1070  Bruxelles 

Tel:  523,00,40 


Cod 

Sole 

Trout 

Plaice 

Fish- 
sticks 

Sea- 
Scallops 

Plaice 

Whiting 

Hake 

Sea- 
Scallope 

Fish- 
sticks 

Prepara- 
tions 


Frozen 


Frozen 


unknown 
(leader  of 
the  frozen 
fish  market) 


unknown 


UNIVERSAL  FOODS  (1) 

(Brand:  Frima-Crop' s-  See        Frozen    unknown 

viking — Captain  Byrd 

155,   quai  des  Usines 
1020  Bruxelles 

Tel:   241,88,96 


See 
"major" 
pro- 
cessor" 


Frozen 

and 

canned 


ARTIC-GROKO  (belongs  to  Frozen    unknown 

ITT  group)  (1)  (small) 

1,  G.  Huysmansplein 
Lot 

Tel:   376,20,75 


(1)  Those  companies  are  also  the  main  importers  of  fish  food. 
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Exhibit  1-4 
(Cont.) 


MAJOR  WHOLESALERS  OF  FISH  AND  SHELLFISH  PRODUCTS  IN  BELGIUM 


Name,  Address,  Telephone      Year 


SOPRALEX  (Brand  Imperial) (1)   1978 

206,  rue  Termonde 
1080  Bruxelles 

Tel:   466-04.17 


MAKRO         ( 2 ) 
Woluwelaan,  1 
Machelen 

02/251.59.20 


COURTHEOUX   (2) 
Rue  de  la  Gare ,  228 
Bertrix 

061/41.18.01 


KERKHOF  -  GRIJSPEERDT 
Spinneri jkaal ,  67 
Kortri jk 


1978 


Princioal 

Products 

Volume  (if 

obtainable 

Species 

Form 

or  Estimable  ) 

Salmon 

Canned 

50%  of 

Tuna 

canned  fish 

Shrimp 

food  market 

Mackerels 

Sardines 

Pilchards 

Crab 

Anchovies 

All  main 

Canned 

5  large 

species 

and 

distribution 

sold  on 

Frozen 

outlets  for 

the  Bel- 

retailers 

gian 

only 

market 

as  above 

Canned 

supplies 

as  above 


Canned 


056/21.13.51 


the  retail 
trade  in 
the  French 
part  of  the 
country 

Supplies 
the  retail 
trade  in 
Flemish 
part  of  the 
country 


(1)  Those  companies  are  also  the  main  importers  of  fish  food. 

(2)  These  companies  do  not  import  fish  food  by  themselves. 
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Exhibit  1-5 


MAJOR  SECONDARY  PROCESSORS  OF  FISH  AND 
SHELLFISH  PRODUCTS  IN  BELGIUM 


Name,  Address,  Telephone 


Year 


Principal  Products 


Species 


Form 


Volume. .  (if 
obtainable 
or  estimable) 


UNITED  FOODS 

Pr.  Elisabethlouan,  33 

BREDENE 
059/70.20.42 

This  company  accounts 
for  approximately  90% 
of  the  fishpool  processors 
in  Belgium. 

-   VIKING  INTERNATIONAL 

Hendrik  Baelskoou,  24 

8,400   Oostend 

Tel:   (059)  70.44.81 


1977 


Cod 

Haddock 
Saithe 
Red  Fish 
Gray  Sole 
Plaice 
Lemon  Sole 
Fish  Sticks 
Sea 
Scallops 


Frozen 


6,000  tons/yei 
(finished 
product)  (1) 


-  MORUBEL 


Mainly  Cod   Frozen 


-  OOSTEND IA  EXCELSIOR 

-  GLOBUS  (in  Denderieelv) 

-  CAPTAIN  BYRD 


Herring 
Mackerel 

Shrimps 

Tuna 


Canned 
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Exhibit  1-5 
(Cont.) 


MAJOR  SECONDARY  PROCESSORS  OF  FISH  AND 
SHELLFISH  PRODUCTS  IN  BELGIUM 


Name,  Address,  Telephone     Year 

APPETIT   -  Van  Den  Abeele 

Pathoeheweg 
Bruggee  1 
080/31.51.41 


Principal 

Products 

Volume  (if 

obtainable 

Species 

Form 

or  estimable) 

All  common 

Smoked 

small 

species 

pre- 
served 

pre- 
pared 

(1)   Source:  Viking  Int. 
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Exhibit  1-6 


LARGE  INSTITUTIONAL  CONSUMERS  OF  FISHERIES  PRODUCTS  IN  BELGIUM 


Principal  Products 


Name,  Address,  Telephone    Year     Species 


Volume,  (if 
Obtainable 
or  Estimable) 


Form 


Belgian  Army 

(purchases  are  not 
centralized) 


1977 


various 


Frozen    200  tons  (1) 


Hospitals 

(purchases  are  not 
centralized) 


mainly  Cod 
&  fish  sticks 


Retirement  Homes 
(purchases  are  not 
centralized) 


mainly  Cod 
&  fish  sticks 


Ministries 

(purchases  are  not 
centralized) 


mainly  Cod 
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The  major  food  chains  do  not  maintain  warehousing  facilities  for  frozen 
foods  and  each  of  their  outlets  has  to  be  supplied  by  a  major  distributor. 
The  exception  is  Colruyt,  a  fast  growing  chain  which  centralizes  all  frozen 
food  supplies  in  its  own  warehouses;  this  practice  places  them  in  a  very  com- 
petitive position. 

The  cost  of  warehousing  canned  food  and  other  product  forms  is  approxi- 
mately $5.76  per  ton  at  Belgian  Paknoed,  a  large  warehousing  company.  Most 
canned  food  distributors  utilize  their  own  warehouses. 

4.   Current  Outlook  (see  also  Market  Structure) 

Consumption  of  sole,  turbot,  skate,  eel,  herring,  shrimp,  and  cod  is 
limited  due  to  the  availability  of  these  species.   Part  of  the  problem  results 
from  catch  limitations  imposed  by  the  EEC.   The  table  below  lists  the  restricted 
species  and  their  relevant  quotas.   As  indicated,  1978  quotas  have  not  been 
agreed  upon. 

An  annual  catch  limitation  is  placed  by  the  EEC  on  the  following  species  in 
the  North  Sea  Area: 


Species 

Cod 

Whiting 

Haddock 

Sole 

Plaice 

Hake  (col in) 

Mackerel 

Herring 


1976 

Tons 

14,500 

3,700 

2,250 

1,200 

4,700 
unlimited 
unlimited 

1,378 


1978 
Tons 

9,500 

3,406 

1,145 

960 

4,469 

200 

354 

0 


Source:   "Northern  East  Atlantic  Fisheries  Committee". 

Quotas  for  1978  have  not  been  ratified  by  the  EEC  yet,  due  to 
opposition  from  the  United  Kingdom. 
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II.   PRODUCT  SPECIFICATION 

Excluding  health  controls  imposed  on  fish  and  fish  products  in  Belgium, 
there  are  no  quality  control  procedures.   However,  there  are  packaging  and 
labelling  requirements. 

Most  of  the  frozen  fish  distributors  in  Belgium  comply  with  proposed  stand- 
ards of  the  Ministry  of  Public  and  Family  Health.  These  standards  will  be  man- 
datory in  approximately  one  year  if  the  EEC  regulations  are  not  enacted  sooner. 
The  proposed  standards  are: 

Steaks  and  fillets  -  standard  weights  are  100,  200,  300,  400,  500,  800, 
1000,  1500,  and  2000  grams. 

Fish  sticks  -  each  stick  is  to  weight  30  grams;  the  number  of  units  is 
not  standardized. 

Prepared  fish  -  no  standards. 

The  EEC  expected  standards  are: 

Steaks  and  fillets  -  standard  weights  are  200,  300,  400,  500,  600,  800, 
1000,  1500,  and  2000  grams. 

Fish  sticks  -  standard  weight  of  packaging  includes  150,  300,  450,  and 
600  gram  sizes. 

Prepared  fish  -  no  standards. 

Packaging  materials  for  frozen  fish  are  generally  illustrated  cardboard 
boxes,  sometimes  covered  with  plastic  film. 

No  regulations  exist  on  canned  and  preserved  fish;  all  shapes  and  weights 
are  accepted.   Common  packaging  materials  are  aluminum  and  tin  cans  for  canned 
products  and  glass  and  vacuum  plastic  packaging  for  preserved  products. 

The  regulating  body  for  labelling  requirements  is  again  the  Ministry  of 
Public  and  Family  Health.   The  applicable  regulations  are  given  in  two  Royal 
Decrees.   The  earliest  is  dated  September  9,  1899,  and  requires  the  name  and 
species  of  the  fish,  the  ingredients  and  type  of  oil  used  (if  applicable),  and 
the  name  and  address  of  the  manufacturer  or  importer  to  appear  on  the  label. 
The  Royal  Decree  of  December  1,  1976,  requires  the  word  "frozen",  the  date  of 
freezing  and  cooking  suggestions  to  appear  on  the  label  of  frozen  products. 
Canned  products  must  indicate  the  net  weight  and  the  net  drained  weight. 

Species-specific  product  specifications  information  is  contained  in  Table 
II-l. 

A  sample  price  list  for  Findus  is  also  included  as  Exhibit  II-l. 
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TABLE    II-l 


K° 


:S- 


4? 


4* 


**>,  o. 


1<" 


.Ar.c.-.ovtas 


Xing 

canned 
*ueen 
canned 


canned 
creserved 


■       frozen 


-reserved 


.aoor;ea 


,  mcarted 
;  Costend 

( snore 

alant) 


fillets    ot 
ancnovies    5 

capers    in 
oUva  oil 

in  pure  water 
bones  removed, 
fish   cleaned 


lsi   cure  'water 


m  cure  water 


in   olive  oil 

smoked    i 
dressed   eel 


Haddock   i 

breading 


r.ot   applic- 
able 


r-.ot   applic- 
able 


smoked   .take 

-in   sjiaIL 
pieces ,    thin 
slices    i   in 
olive   oil 


vacuum 

plastic 

packing 

-to  =e 

stored 

in  cool 

olace 


-23   C  trans - 
oorted  at 

-ia°c 

stored    at 

-23   C  trans- 
ported at 

-18°C 


-23  C  trans- 
ported at 

-18°C 

-small   i    :lac 
solid  jlaseic 
packing  with 
aluamua 
cao    (lOOg) 

-small  glass 
jar   (UOg) 
tc   be    3-crad 
in  cool   olaca 

tsao 


:a--j    of    Z3g 

i    50g . 


2S0g  cans 


:S0g 

;00g   on 
averaga 


3     SliCBS- 

■WOg. 


:oo-»oog 


:il-at3 

AOOg 


IGOg 
UQg 


;  years 
|  limited 
!  4-6  weeks 


12  noncns 


liaitad 
(4-6  weeks  ) 


L98g  cans      2  -'aaxs      I  retail 

i 
lOSg  can3     |  2   years       retail 
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TABLE    II- 1 
(continued) 


3^  ' 

.->     o<*    ! 


**• 


.**         i 


vv 


t« 


IS* 


"Ian   acallcos 
frozen 


cresarved 


7ifci_ig  Costend 
or   imported 


;ot«na 

( shore  plane ) 

3r"iges 


preserved 

(glass) 


c reserved 


utported 
processed 
Ln  Costend 
Mechelan 


imported   £ 
processed  at 
snore   plant 


Ccseand 
3ruges 


-sported 

(Holland) 


Hake  ,  breading 
i  soices 


-sauce  "por- 

iaiai_se'* 
(tomato  sauce) 
-oil 
-chopped  or 

filleted 
-vinegar ,  water 

spices,  sal: 


-w/olive  oil 
-w/cottan  seed 

oil 
-w/anion  sauce 
-w/ccoiced  veg- 

tablas 
(jardiniere, 
provengale) 
smoked 
nackreli  in 
vacuum  plastic 
bag 


vinegar , 
water,  spices, 

salt 


Stored  it  -23 
transact-:  ed 


vac-cua 
plastic  bag 
•-o   be  stored 
in  cool 
olace 


3tore  m 
cool  olace 


see   above 

-:o   be 
storad   in 
cool   olace 


5  las  s    :on- 

:ainer 

-to  be 
stored  in 
cool   place 


•WOg 

112  .Sg  aach 

in   packings 

of  2.25'x.q   :o 

6.7Skg. 

(catering) 


300g  ava . 


200g   -.et 
120g   ira-med 


glass    ;ar 

weight'  13C0g 
270g 
220g 
120g 
IQOg 


retail  or 
catering 


approxi- 
mately 
2   oontns 


Sg,    13=g, 


90q 


5    350g. 


220g 


LTLLted, 

-«   weeks 


-    /ears 


locroxi- 
aataly 
2   aonths 


retail    S 
institu: 
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TABLE    II- 1 
(continued) 


3" 


,<r 


<*<*" 


Pilchard 

1 

:ianed 

sported 

sardines    in 
-am* co   sauca 

cans    of    :5cg 
22«g.    227g 

2  years 

retail  i 
institution 

canned 

-sported 

-olive  oil 

M/A 

425g. 
36g.    30g, 

2   years 

retai 1    i 

(sardines) 

>!oracco 
Portugal 

-tonato  s>uc> 

125g   lOSg 

u-jticuticns 

?iaj.ca 

•illaes. 

u>  ported 

S/A 

stored  ic 

fillaea   4C0g 

12    aontns 

retail    i 

frozen 

o 
-  28  C  crans- 

oortad  ac 

'-ia°c 

vhole    fish 
5kg.    (catar- 
It*) 

catering 

3ole 

Atlantic 

mostly    ln- 

M/A 

stored   it 

whole   fish 

12   nontns 

retail 

:ronn 

oorced 

partial!'/ 
processed 

-  29  C   trans- 
ported  it 

-i93c 

2QO-290g. 

1 

at  '/iking 

Oastend 

"Sola 

iztoortad 

M/A 

stored   it 

fillets   -SOOg 

12  nonths 

retail 

1   -iar.de" 

frozen 

-29°C  trans- 
ported at 

-L83C 

' 

:vfciti.-.o 

uocorred 

M/A 

stored  at 

fillaea 

12  nonths 

irozea 

retail  i 

o 
-29  C   trans- 

(Nestle) 
400g. 
whole   fish 

catering 

portad  at 

-ia°c 

(?riaa- 

catarmg) 
10kg. 

i      "?ish 

3tiC^3" 

Viking 

Sake  or  Cod 

storad   at 

i-  130g 

12   aonths 

retail    i 

Costend 

&   breeding 

-233C 
transported 

3-25G-29S 

catering 

or   imported 

i   scmetiaes 
spices 

300g 
li— «50g 

; 

at   -L8°C 

14— 120g 
100-2. 5kg. 
(oa taxing) 
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EXHIBIT    II-l 
SAMPLE  PRICE  LIST 

POISSON   -   VIS 


Procttiits 


R6f.      Corv-lit'on.-i'.'.-ic:! 


PreduKlon 


itef. 


Vcrpakki 


N..';N   PftrPA^i.'YGh'WOflN 

Fil.   a-   c/su./XakJlJauwfil. 

Fil.   cs  plic-r./PlcsCiJafii. 
Fil.    solas    HiRaniia-tong-fi]. 

Sole  Arlontinue   C23.ll.77) 

AtlincieK-vc:-:- 

rtiL     ClH    :-::ri    :n/"-':t ,!  ^irtJTfii. 

Fil.    cs  so?in/:'.unl»/icr"il. 
TruitCB/r:fircli&:i 


I 


301/0!  40  x  15D  r. 

303/Uj  10  x  400  r, 

305/0.  10  x  COO  g 

311/0  10  x  400  z 

321/C  10  x  4  00  z 


I 


327/0 

324/0 | 
325/H 
331/CJ 


10  x  2S0  ,- 

in  x  4 co  n 

10  x  400  g 

10  x  340  c 


Tilers  calii  1  laud  pcniis 
Gsp.-.n-i^rrjj  1Mb.  filets 

Escaicpuj:  da  pcinssn 

ViS5Chnit7.3lS 


a  Tranches  p 
Gepanaerc'c  r 


'Kslsfin] 


307/0         10   x   400   z 

i 
303/0!       10   x   400   £5 


IviibinKjc-s    ! 

Crcq.   por'.jscnA'isKroKctton 

atl/fir.as  fierta: 
/"ijns  Kruiu'cr 

C  5j 
(10) 
(IS) 
(20) 


Crcc 

~~i 

;. . 

at 

A  > 

'.'isr. 

!r.e  1: 

•-• 

«wR 

•' 

"is;: 

stic 

.^ 

Fish 

stic 

•; 

Fish 

stic 

ts 

Fisn 

stic 

',: 

PREPARES/ 

:£' 

'_" 

a 

302/0 

40 1/0 

;4C2/o 


Guensl.-ic  pais.  s.  blanche 
Visballetjfls  in  witta  saus 

Quenelles  cab.  ficr'jntino 
Fior.  Kabaljauwballetjea 

Poisccn  Prrv^neale 
Pci53an  n,orc1«laise 
Pcisson  Chan^igncns 

Caaillauc   samcb  bsu'rrc 
Kabeljauw  in  batar  saus 


10  x  403  £• 
10  x  300  z 
10   x    300   2 


411/0  10   x    ISO   c 

413/C.j  10    x    300   £ 

415/Oj  10  x   450  (J 

417/0  10   x    GGO   g 


ji  42C/0 


Caoiiiauc 

<ab.    in   pc 


saiics  r-jraillsje 
.arnsliasaus 


G:t. tin  po  1  s *. an/V iartra t i n 


421/0 

422/0 
424  /O 
430/0 

427/0 

42S/C 

42S/C 


10  x  SCO  2 


10  x  SCO  g 

10  x  4C0  g 

10  x  400  2 

10  x  400  z 

10  x  170  s 


10  x  170  l 
10  x  4sl 


-ociCVS  ''■  •-:•.!••  ,r.-.e 
Nio.i>lu~(5  Vrfnococnchflp  * 


:_:::_ux 


■ ;  f!  dC 


Tp.l.  02/523. C-t. 
R.C.c.  2c!/  H.rt. 
Telex  :  07/22?:: 


TVA  4C2.721.3i-3  i 

~~?  gco-oi".j:.j: 


'/•i'  .['."!:i  />- 


-47  =CP 
/24nt3  orcc: 


63 


III.   BARRIERS  TO  TRADE 

1.  Tariff  and  Non-Tariff  Barriers 

The  applicable  customs  tariffs  for  fish  and  fish  products  are  contained 
in  Tarif  des  Droits  d' Entree.   This  tariff  schedule  is  analogous  to  that  in- 
cluded in  the  United  Kingdom  report  and  is  not  included  here.   Exhibit  III-l 
is  a  list  of  the  existing  differences  between  the  two  schedules.   Again,  these 
rates  do  not  apply  to  other  European  Economic  Community  members  and  all  other 
differential  rates  are  identical  to  those  in  the  British  tariff.   All  rates 
apply  on  c.i.f.  (cost,  insurance  and  freight)  value.   As  indicated  in  the 
United  Kingdom  report,  many  of  the  duties  are  subject  to  additional  charges, 
if  applicable,  under  the  EEC  Common  Agricultural  Policy  entry/reference  price 
scheme. 

In  addition,  there  is  a  value  added  tax,  levied  on  all  fish  sales,  assessed 
on  turnover  of  six  percent,  regardless  of  whether  imported  or  not.   As  in  the 
case  of  the  other  EEC  countries,  however,  this  tax  is  levied  on  the  c.i.f. 
value  plus  the  external  tariff  and  thus  represents  an  additional  tariff.   (See 
U.K.  report.)   There  are  no  other  special  taxes,  import  quotas,  or  other  trade 
restrictions  applicable  to  imported  U.S.  fish  and  fish  products. 

2.  Required  Documentation  and  Procedure 

For  the  importation  of  any  species  or  product  form,  the  following  forms 
and  information  must  be  provided  to  customs: 

(1)  Bill  of  Lading  Model  125B   (Exhibit  III-2) 

By  signing  this  document  the  importer  is  responsible  for: 

The  warehousing  of  the  goods  listed  on  it. 

The  fees  incurred  by  the  captain  of  the  vessel  transporting  the 
listed  goods. 

The  clearing  of  the  Bill  of  Lading  and  presentation  of  appropriate 
documents. 

(2)  Form  136D  (tariff  document)   (Exhibit  III-3) 

This  form  is  for  the  calculation  of  the  customs  duties  to  be  paid  by 
the  importer.   The  following  information  is  to  be  provided: 

Country  of  origin. 

Country  of  destination. 

Means  of  transport  used  for  importation. 

Number  of  packages. 

Tariff  reference  number. 

Gross  and  net  weight  of  goods. 
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Exhibit  III-1 
BELGIAN  TARIFF  RATES  DIFFERENT  FORM  THOSE  OF  THE  UNITED  KINGDOM 

FULL  RATE 


U.E.B.L     U.K. 


0  3.01   FISH,  FRESH,  CHILLED  OR  FROZEN 

Whole,  headless,  or  in  pieces 
Herring 

(from  June  16  to  February  14) 
Sprat 

(from  June  16  to  February  14) 
Tuna  (all  species) 


03.02   FISH,  DRIED,  SALTED,  OR  IN  BRINE; 
SMOKED  FISH  WHETHER  OR  NOT  COOKED 
BEFORE  OR  DURING  THE  SMOKING 
PROCESS 


1 


Exemption  for  an  undertermined  period. 


15%1 

Free 

13%1 

Free 

22%1 

Free 

Whole,  headless  or  in  pieces 

13%1 

Cod 

Free 

Fillets 

20%1 

Cod 

Free 
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Exhibit   III-2 


VRACHTLIJST 


voor  de  losplaats 


van  het  schip  : 

i  Naam  en  vlag) 


komendc  van  : 


1 

a '  tic 
;e 

Ondergerekende 

h  ie  yelasien  met   de  woorl^pt 
sieiien  vii«>r  de  ziuvenn^  .jr 

^e  np^l.w   v* 

.  .1c  ioedeivii  irrn 

(    lllf 

c-lrl  in  Ave  ri.ii.-hil 

verklaa 

|M  cil/Kll  1I.-I.IIIIWI 

i 

( 

!                          generai.e    verklaring 

edaail    ir                                                                                 nummfr 
uplicaal   geboeki    [c  1 1 ,           ....                                      nummcr 

bi  zich   ^eraniwooideliik   ie   stellen   vuor  de  berating  van  de  boeu-n  Jic  duui   <!•.-  kdpiieui  en  tUiurniuii  /<ju»!rr,  <,,., 
nen  worden  upgelopen  bij   vastiiellnw   vjn  ovenredin;*en   op   de   general*   verklunng    waarvan   dezc   n<ic)itli|si 
deel  intmaaki 

Hi |  verpandr  daanoe  de  borgsreltintt  die  hi)  verstrekt  heed  ttn  kaiitore 

Te                                                                                                      19 

)eldjggemaakt  om  de  loosing  en  de  voorlopige  opslag  van  de  goederen     te  dekjten  gedurende 

een  termijn  van  vijfenveprtig  dagen  hetzi]  tot                                    

Kanlocr-iiempe!                      Tc 

DE  ONTVANCER. 

SOORT  VAN  COEDERE.N 

COLLI      <>i 

ZUIVERING 

\ANT-\L 

SOORT 

MEKKbN 

NUMMF.RS 

DOCUMENT 

COLLI      I2l 

< 

SOORT 

DATUM 

MUMMER 

AANTAL 

SOORT 

_| 

NOTA.  —  Indien  de  vrachtlijst  uit  meer  dan  een  blad  bestaat,  noeven  de  vakken  1  en  2  slechts  up  het  eerste  blad  le  wurden  ingevuld.   het  volstaat  de  andere  bladzijden  te  paraferen  naast  de  nummenng 

tl)   Hoeft   met   te   worden   ingevuld   indien    het   eerste  kantoor  tevens  losplaats  is       —   12)  Onverpakte  stukgoederen   worden  aangemerkt  als  collj 
Alleen  de  voorxijde   via  dlt  formaller  nuf  voor  de  aanftfte  van    de  goederea  worden  gebnilkt. 


St.   125  B.     — 


Lo.  II.  ten  HO     I  HI 
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136  D 


Door  carbondruk 

te  verkrilgen 


3ELGISCH-LUXEMBURGSE    ECONOMISCHE    UNIE 


Exhibit   III-3 

Kantoor 


AANGIFTE     TEN     VERBRUIK 
VOOR     BELASTE     GOEDEREN 

Statlstiekexemolaar 


I     125  b 

Vrachtliist   J 

I       12S 

l 

dJ. 

Ter  zuivering  van  :  (a) 

r -document 
snz. 

AA. n» 

\                  n'    ,  f»   

Entrepotrekenlng          | 

Da  goederen  bavlnden  lien    (b) 

Lftnd  van  ooupconq 

lond  ran  hoikomnt. 

wl|i.  vM  Invoor 

bO 

Plants  ron  looping  of 

Do   goodoron   zJJo  aonoobracht   do      „„ (f) 

Vorvoormhtdol    naarraodo  do  gmrliroa  il|o   ntnnafracnl                              (f) 

v»n   h«rt 

to 
luMrM 
documont 

t 

sooft,  (D#i  tr*n 
dor  colli'! 

(a) 

i 

Numrnor  lottor,  cl|t«-.  «nt.  M  hot  Ttrl«f, 
aismodo    toon   dor   goodoron    (hi 

i 

Gawlebt    to    taj 
t]  flnflD 

bl  Nads 

4 

AAHTM 

■tuko.    Iltorm, 

niotorv,  onz> 

(1) 

9 

WAMOf 

do  elKora 
oa  la  lottarol 

• 

'laalraaf 

ran  do 

r 

VorochuMhjda 

1 

1 

ta) 

lb) 

v  ?rqunning 

2(i) 

(a) 

(b) 

vergunninq 

3(1) 

(a) 

(b) 

Veraunninq 

De  ondergetekenda  .. 

Totaal  Invoerrschtsn        .... 
Totaal  andera  htrfflngw  ...    J 

goedere 

n  tan  verbruik  ts  wlllen  Invoaren. 
Ta 

Grensexpeditlekamoor 

Da  aangaver, 

Totaal  badrag      .... 

Insehrilvlnosnummar  : 

R^pertor 

Aa 

um  :  Nr 

n  te  halen 

3   U 

b. 

1974  ROT  bofl  IIH  •  FEYS  Ingolmurucar 
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Value  of  goods  in  Belgian  francs. 

Rate  and  amount  of  required  duties  to  be  paid. 

(3)  Form  45A   (Exhibit  III-4) 

Form  45A  is  used  for  the  calculation  of  the  six  percent  value  added  tax 
(VAT)  on  fish  and  fish  products.   The  following  data  is  required: 

Date  of  customs  document. 

VAT  number  of  importer. 

Place  of  destination  in  Belgium. 

Name  and  address  of  the  importer. 

Description  of  the  goods  to  be  imported. 

Tariff  reference  number. 

Value  of  goods  including  applicable  customs  duties  and  other  costs 
(packaging,  transport,  and  insurance). 

(4)  Import  License   (Exhibit  III-5) 

An  import  license  is  to  be  obtained  from  the  "Office  Central  des 
Contingents  et  Licenses , "  for  all  fish/fish  products  and  must  incorporate 
the  following  information: 

The  name  of  the  importer. 

The  nature  and  quantity  of  goods. 

Customs  reference  and  statistical  numbers  of  the  product. 

There  should  be  no  problem  in  obtaining  an  import  license  since  there 
are  no  import  quotas  on  fish  and  fish  products  in  Belgium  or  Luxembourg. 

No  import  license  is  needed  for  canned  fish. 

(5)  Certificate  of  Health   (Exhibit  III-6) 

A  Certificate  of  Health,  like  the  Import  License,  is  only  required  for 
imported  fresh  and  frozen  fish.   There  is  no  fee  for  a  health  certificate. 
However,  a  fee  of  $0.48  per  100  kg.  net  weight  is  charged  for  inspection  on 
raw  fish  and  a  fee  of  $0.96  per  100  kg.  net  weight  is  charged  on  processed 
fish,  excluding  canned,  for  which  there  is  no  inspection  fee.   Required  in- 
formation to  be  entered  on  this  form  includes: 

Country  of  origin. 

Species  and  product  specification. 

Name,  address  and  registered  number  of  the  health  inspection  service. 
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Exhibit   III-4 


1 

MINISTERIE  VAN   FINANCIEN 

BELASTING 
OVER   DE  TOEGEVOEGOE  WAARDE 

INVOER      DOOR     EEN 
BELASTINGPUCHTIGE 

45  A 

2 

Extmplaar  voor  de  aangevar 

o 

3  Datum   van    indiemng   van   de   douane- 
aangifte 

6   Naam  en  aares  van  de  geadresseerde   (en. in  voorkomend  geval,  van 
vertegenwoordiger). 

zi|n  aansprakelijke 

4  BTW-registratienummer 

5  Plaals  van  bestemming  ,n  Belgte 

7  Aantal,  soort.  merken  en  nummers  der  colli 

9  Omschniving  der  gdederen 

8  Tanefnummer 

7  Aantal.  soort.  merken  en  nummers  der  colli 

9  Omschniving  der  goederen 

8  Tanefnummer 

7  Aantal,  soort,  merken  en  nummers  der  colli 

9  Otnscnniving  der  goederen 

8  Tariefnummer 

10                                   Maatstaf  van  hefting 

li 

Tarief 
van  de 
belasting 

12 

Bedrag 

van  de 
3TW 

13 

Bedrag 

van  de 

egalisatie- 

belasting 

Prijs  of 
waarde 

Kosten  (verpak- 

kmg,  vervoer. 
verzekenng.  enz.) 

Reenter.  beias- 
tmgen.  taksen 
en  heffingen 

Toiaal 

a 

0 





14                                                                                        Total  van  de  belasting  :  F    1 
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Exhibit    III-5 


>:zoNuiihi0SATrfiiT  nr: 
Moorxn  CI.!! 


'I;''.!  I  I'NDf   vis     t'lr 


RiVOCR    !X    JZLCIS 


iCAT  L'J  aV.LU-UlTE,  ACCOMf.n  .-.AST  F,E  PJIS-.OM  PESTTNS 
A  LUi'OMAilUM  EN  irXl-iQUU 


MINIS  rCME 
M'NI.lTERE 


1.  O.'D  VAN  OORSI'RONO 

PAYS  DOKIGINF. 

NAAM    <\DRFS  F.N  ERXENNINCSNUMMER  VAN  KET  ERITi-.t.L.E  BCDRUF 

SOW,  ADRESSE  ET  NUMEKO  D'ARGEMENT  DE  L'STAVUSSEMENT  ACRES 

VERZONDF.N  DOOR  :  Naam  en  Jdres  van  do  affnder 
EXPUDIE  PAR  :  Nora  et  adresse  de  I'e^piditeur    ■ 

NAA\1  E.N  ADRES  VAN  DE  CEADRESSEERDE 
NOMET  ADRKSyi  PU.  PtSTINATAIRE 

^^-T1    ^*i'-  ba'-ra'Tr;v  J 


rT,   1DKM1IIICATIE  i 

i      I.  IDENTIFICATION*       i 

fe^SSSfSviSTaiiii^J  (Jc 


mSOmatJ  (Jodo)  (t) 
(vif)  (mort)  (1) 


Wetenscbappel.jke  naam : 
Denomination  scientifiqua : 

TOESTAND  (I )  Vers  —  Bevroren  —  Dlcepscvrore 
,wm  >■»  IWla^WCTHjtrt'ggB^gl* 
Aard  van  de  bo-  of  verv.-erking : 
Nature  du  traitement : 
Aard  van  do  verpakking: 
Nature  de  I'cmballaga : 
Aantal  stuks  of  colli: 
Norn  bra  de  pieces  ou  do  coils  : 
Netto-gewirht: 
Poidi  net: 


23  DECEMBER   1976  —  23  DECEMBRE  1978 


16461 


i£b**&Mfier&ft*vnG£.  offic'eei  keurder.  beiast  met  de  keuring  van  vis,  verklaart  hierbi)  dat  da  hierboven 
baschreven  vis.  heden  (dag  en  datum  van  vereendtng)  door  mij  aan  een  veta- 

rinaire  keuhng  werd  onderworpen  en  geschikt  verkiaard  voor  menseiijke  consumptie. 

Je  soussigno,  expert  offidel.  charge  de  l'expertise  du  poisson,  declare  ci-apres  que  le  poisson  decrit 
ci-dessus,  ce  jour  (date,  jour  de  renvoi)  a  ete  soumrs  par  mes  soins  a  una 

expertise  veterinaire  et  declare  propre  a  la  consommation  humaine. 


Gegeven  te. 
Fait  a. 


De  officie'le  keurder 


(Naam  en  adres  in  drukletters) 
(Nom  et  adresse  en  imphmes) 


Offlctele  stetnpel 


Handtekening 
Signature 


<1)  Hrt  overbodige  schrappen. 
(1)  Differ  les  mentions  tnuules. 

»  pb,^1  I*™  '*  "Wen  gevoegd  oil  hat  miiuatMleel  besluit  van 
De  Minister  van  Volksgezondheid  en  van  bet  Gezin, 


Vu  pour  etrc  annexe  4  Parrel*  ministerial  du  29  novcmbre  1976. 


La  Ministre  de  la  Same  publique  et  de  la  Famtlle, 


J.  DE  SAECER 


"-<  , ,..       •,1"'.  —  Mln'«lerieel  »e<luit  ter  ollvoerlne  von 

'•"^"it  van  la  ipril  1976  betrcffcndo  rle  kcurini!  | 
listening  van  bet  mndcl 
vcrd  na 
in  vlskwekrrljrn 


•'■  ..  .,,     "'<  van  la  april  1976  I 

•••  I.,.      i "V  ln   "«■   hnudende   vast' 

"- •  — v '"'""  <"»<  dirnt  af-cljvei 


2n  NOVP.MItrtK  197C.  _  ArrFtr  ministerial  prls  en  eseciHIntl  ill" 
I'arrrte  royal  du  30  avril  IflTfi  rel.-itlf  3  I'evprrlive  et  ;iu  ohii- 
mcrre  du  poicsnu.  fisant  Ic  imidele  du  rrrtificat  lla.  sa'uhrilf1 
qui  doit  etrr  delivre  npn-s  [Vxaiucn  b.miiairc  tin  poisson  <lt "* 
pares  d'rlevage 
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Exhibit  III-6 


MODEL  GSSONDIIEIDSATTES?  ESTRS.TENDE  VIS  DIE  B3ST3MD  IS  VOOR 
INVOER  IN  SSLGIS. 

hSBEJSSJBEOT  is.  eqissoh:  destine] 


HINISTSRIE 
MINISTERS 

DIENST 
SERVICE 


LAND  VAN  OORSPRONG 
PAYS  D» ORIGINS 


NAAN,  ADS3SSK  SHKSNNINGS:rai2iSn  VAN  IIET  SRKENDE  BEDRIJF 
MOM,  ADRSSSS  ^T  NUIISRO  D'AGHEIJENT  DE  L«  STABLISSEMENT  AGE! 


VSRZCNDEN  DOOR  :  Naan  en  adreo  van  de  afzender 
EXPEDIE  PAR     :  Noa  et  adresse  de  1' expedites 


NAAK  EN  ADHES  VAN  DE  GEADRSSSSSRDE 
MOM  ET  ADRESSE  DU  DSSTINATAIRS 
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In  addition  to  these  requirements,  a  standard  label  or  stamp  noting 
the  custom  agent's  name,  the  veterinary  surgeon's  name,  and  whether  the 
import  is  authorized  or  not  must  be  attached  to  the  certificate  and  each 
package.   Although  the  health  inspection  is  conducted  differently  in  the 
U.S.  than  in  Belgium,  an  inspector  in  the  Ministry  of  Public  Health  indi- 
cated that  a  U.S.  certificate  of  health  would  be  accepted  in  the  UEBL. 

(6)  Commercial  Invoice 

A  Commercial  Invoice  must  be  provided. 

(7)  Model  A  (payment  form)   (Exhibit  III-7) 

This  form  is  to  be  attached  to  the  other  import  documents  at  the  time 
the  goods  arrive  at  Customs.   When  payment  is  made  to  the  exporter,  it  is 
provided  to  the  bank,  allowing  the  importer  to  exchange  currency  at  the 
commercial  rate  rather  than  at  the  official  rate. 

3.   Currency  and  the  Balance  of  Payments 

In  1977  the  balance  of  payments  of  the  Belgium- Luxembourg  Economic  Union 
deteriorated  slightly.   The  National  Bank  of  Belgium  reports  that  after  cor- 
rection for  the  movements  of  commercial  claims  on  and  debts  to  foreign  countries, 
the  deficit  for  the  first  ten  months  was  $480  million,  compared  to  $416  million 
for  the  same  period  in  1976. 

The  present  deterioration  of  the  balance  of  payments  is  resultant  from  two 
fundamental  difficulties.   One  is,  of  course,  the  rising  cost  of  oil  imports 
which  has  affected  almost  all  major  developed  economies.   Secondly,  the  UEBL 
belongs  to  a  monetary  area  commonly  referred  to  as  the  snake.   The  dominant 
country  in  the  area  is  the  Federal  Republic  of  Germany  which  possesses  a  low 
rate  of  inflation  and  thus  offers  the  advantages  of  relative  stability. 

The  currency  used  to  pay  for  imports  is  dependent  upon  the  agreement  be- 
tween the  importer  and  exporter.   If  the  exporter's  currency  is  selected  there 
are  no  currency  restrictions,  provided  that  form  "Model  A"  has  been  received 
by  the  bank.   The  value  of  the  Belgian  franc  rose  slightly  against  the  dollar 
in  1977.   In  January  the  U.S.  dollar  average  36.70  Belgian  francs,  falling  to 
35.84  in  December.   As  of  September  2,  1978,  the  dollar  has  fallen  to  31.25 
Belgian  Francs. 

Belgium  and  Luxembourg  are  small,  open  economies  very  sensitive  to  inter- 
national trade  which  explains  why  they  traditionally  have  maintained  as  much 
of  a  free  trade  policy  as  their  membership  in  the  EEC  allows. 
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Exhibit  III-7 


Cachet  et>  nnm^ro 

d'immatnculatioQ 

de  la  banque 


DJSTTTUT  BELGO-LUXEJfBOTJKGEOIS  DU  CHANGE 

MODELE  A 

Declaration  de  paiement 

d'lmportation 

(paiement  apres  Importation  aveo  references 
du  document  de  declaration  a  la  douane) 


Volet   1 


w    ES  362647 


Case  n°  1 


Importateur   (en  caracteres  d'imprimerie)    : 

(Norn  et  prenom  on  raisoa  sociale  et  denomination  figurant  aa  regiatre  da  commerce  do  1' importateur/ acheteur  etabli  ea  U-E.B-L-) 

Adresse  complete  :  


Case  n°  2 

Nature  de  la  marchandiae  :   

Poids  ou  quantite'   : N°  du  tarif  douanier  : 

Pay3  d'origine  (')   :  Valeur  declare   (FB  ou  FLUX)    : 

Pays  de   provenance    (a)    : 

Pays  de  residence  du  vendaur   (')    :   


Case  n°  3 

Bureau  de  de'douanement   :   Date  de  d^douanement 

N°  et  references  du  document  de  declaration  a  la  douane  : 


Case  n"  1 

Valeur  facture'e   (mnnnaie  et  montant)    :   CIF/FOB    (4). 

(Si  lo  paiement  ae  fait  en  ploaieora  foia,  indiqoer  la  snmme  totals  facturee). 

Le  soussigne,  importateur  de  la  marcnandise  designee  ci-dessu3,  certifie  que  toute3  le3  mentions  figurant  sur  la  presente 
declaration  aont  exactes  et  accepte  de  soumettre  celles-ci  a  toute  verification  par  1'Institut  Belgo-Luxembourgeoi3  du 
Change. 

Date  :   

SiaNATTTBE, 


I1).  (J).  (*)    •*  (*)  voir  an  versa 


Numero  national  da  I'lmportateur 


Rftaena  a  la  banqua  agreee 

Rfeaerra  4  1'I.B.L.C. 

Date  da  paiement 

Moan&ie 

Montant 
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IV.   EXPORT  MARKET  NEWS  FEASIBILITY 

Publications  received  from  Belgium: 

L' Evolution  du  Secteur  Beige  de  la  Peche  Maritime  en  1976 
Conseil  Professionnel  de  la  Peche. 


V.   EXPORT  MARKET  OPPORTUNITIES 

In  Exhibit  V-I,  which  follows,  the  market  opportunities  in  Belgium/Luxembourg 
are  assessed. 
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EXHIBIT  V-I 

EXPORT  MARKET  OPPORTUNITY  SYNOPSIS 
BELGIUM/LUXEMBOURG    S210  million  (1976) 


4 


Species  &  Product  Form 


(a) 

Value 

of 

Import 3 


Initial 
Market 
Oppor- 
tunity 
Rating 


Trade 
Barriers 


Business 
Practices 


U.S. 

Production 

Capability 


U.S. 

Resource 

Avail- 

ability 


Final 
Market 
Oppor- 
tunity 
Rating 


Eel;  canned  or  smoked 


Tanner  Crab,  canned 


Anchovies,  canned 


Hake,  froxen  or  smoked 


Herring,  canned  or  preserved 


Mussels 


Mackerel,  canned  or  preserved 


Whiting,  frozen 


Sole  and  Plaice,  frozen 


Cod  or  Hake,  frozen  fishsticks , 
breaded 


Skates  and  Rays 


Herring,  frozen 


Mackerel,  frozen 


Cod,  fillets,  frozen 


Sexdines ,  canned 


Dogfish 


Monkfish 


Redfish  (Sebastes) 


o 


o 

o 
o 


o 


o 
o 


BMO 


RMO 


BMO 


RMO 


aMO 


BMO 


BMO 


RMO 


BMO 


RMO 


RMO 


BMO 


BMO 


BMO 


BMO 


RMO 


RMO 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yea 


yes 


yes 


yes 


yes 


yes 


yea 


2— 


10 


2  — 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


BMO 


RMO 


BMO 


RMO 


LMO 


RMO 


BMO 


BMO 


RMO 


RMO 


LMO 


RMO 


(a)  Data  from  1976.   Conversion  rate  $1.00  »  BF  0.0259      -75- 


ATTACHMENT  1 
TRANSLATION  FOR  IMPORT/EXPORT  DATA 


FRENCH 

Anchois 

Anguilles 

Autre s 

Bonites 

Brochet 

Carpes 

Congele' 

Coquillage 

Coregone ' 

Crabe 

Crevettes 

Crustaces 

Dorades  de  mer 

Ecrevisses 

Eglefin 

Esprot 

Farine 

Fletan 

Foies 

Frais 

Hareng 

Homards 

Huitres 

Laitances 

Langoustes 

Lieu  Noir 

Macquereau 

Merlan 

Molusques 

Mo  rue 


ENGLISH 

Anchovies 

Eels 

Others 

Bonitos 

Pike 

Carps 

Frozen 

Shellfish 

Houting;  Pol Ian 

Crab 

Prawns 

Crustaceans 

Sea  breams 

Crayfish 

Haddock 

Sprat 

Meal 

Halibut 

Livers 

Fresh 

Herring 

Lobsters 

Oysters 

Milt 

Crawfish 

Saithe 

Mackerel 

Whiting 

Molluscs 

Cod 
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TRANSLATION  FOR  IMPORT/EXPORT  DATA 
CONTINUED 


FRENCH 

Moules 

Perche 

Plie 

Re frige re 

Rogues 

Sale 

Sardine 

Saumon 

Saumure 

Seche 

Sole 

Thon 

Truites 


ENGLISH 

Mussels 

Perch 

Plaice 

Chilled 

Roe 

Salted 

Sardine 

Salmon 

Brine 

Dried 

Sole 

Tuna 

Trouts 
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CONSEIL   PROFESSIONAL 
DE  LA  PECHE 


8400    OSTENDE./* 

ji'enut  Leopold  11 

Hbtti  it  VilU 

Tel     0J9--I0.6l.ia 


ATTACHMENT 


LES    IMPORTATIONS    DE    PRODUITS    DE    LA    PECHE 


ANNEE    19  76 


I.    PGI3SCNS    DE    iV.ER    FRAIS    ZT 


3NGELES 


H-:.rang  -  frais  ou  refrigere 

congele 
Esprot 
Maquereau  -  frais  ou  refrigere 

congele 
Then 
"orue  -  fralche  ou  rsfrigerse 

congelee 
Igiefin  -  frais  ou  refrigere 

congele 
riia  -  fralche  ou  refrigeree 

congelee 
Solo  -  fraiche  cu  refrigeree 

congelee 
Autres  coissons  de  mer  -  frais  cu  refrig* 

congeies 
Filets  -  frais  ou  refrig=res   a.  morue 

b.  autres 
-  congeies    a.  morue 
b.  autres 
Foiis,  rogues  et  laitances 


($1=BF  0.0259) 

1  CCO  F 


2.55? 

59,578 

6.C04 

139.781 

1.11-2 

18.419 

1 .  444 

15.C61 

717 

9.7C5 

1C7 

3.969 

7.336 

353,625 

3S5 

11.959 

3C9 

13.C50 

j.  — 

5  95 

C^5 

29.585 

424 

2C..374 

970 

183.537 

44 

-,,772 

s       7.-*  74 

299. 9^6 

3.17C 

123,256- 

4«j4 

35.203 

1.C9  - 

84.412 

5.  252 

298.904 

3.275 

177,445 

5 

2.24^ 

:otal 


,3.1-1-5 


1  9C5  5  74 


P./77.19 
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l.CCC  F 


II.  PCISSCNS  PREPARES 

-  Simplement  sales,  seches  ou  en  S^U£'H£.E 

Harer.g 

Korue    a.  stockfish 

b.  autres 
Saumon 
Autres 
Filets   a.  morue 

b.  saumon 

c. . autres 


-  Fumes 

Hareng 

Maquereau 

Saumon 

Anguillas 

Autres 


C.P.P./77.19 


2.937 

93.539 

175 

15.C93 

204 

29.294 

12 

2.515 

1.02  1 

27.748 

1 

93 

- 

o  / 

54 

3.502 

194 

11.510 

139 

7. 309 

313 

147.919 

47 

13.279 

10  7 

17.204 

-  Foies ,  rogues  et  laitar.ces  146       12.51' 


Total  :       5. 408       3G3.29C 


III.  CRUSTACZS,  MOLLUSQUES  ET  COCUILLAC-ES 

-  Crustaces 

Langoustes 

Homards .  ecrevisses ,  crabes 

Crevectes  non  apluchees 

Crevettes  epluchees 

Autres 

-  Hoi 1 usque s  et  coquillages 

Hultres  1.199       153.525 

Foules  20.135      363.111 

Autres  1.469-      149.417 

Total  :      30.299     2.052.434 


183 

S4.CSC 

993 

328.721 

2.545 

330.  70S 

3.562 

537.955 

52 

9,902 
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L.COC   F 


■IT  05-1       TV 


:t  conserves  dz  poissons 


Caviar  ec  diriv^s 

Saur?.or.  =t  salaonidas 

Marong 

Sardine 

Thon  at  bonite 

JIaquereau 

Anchois 

Lious  r.oirs 

Autre s 


Total 


59 

25.21^: 

4.311 

5  C  5  >  C  3  2 

311 

55. ,55 

2.456 

15  9.527 

4.536 

359. 1CS 

4.083 

253.212 

40C 

46 .066 

38 

6  .454 

5.964 

289.721 

22.558 

1.7C1.944 

V.  P?.Z?.-.^.\TICMS  ZT  CONSERVES  D£  CRUSTACES, 
c.CLLUSQUES  ZT  COQUILLAGES 


2.988 


541.55c 


TOTAL  (I  -  V) 


104.498 


5.  5 84. SCO 


VI.  POriSGNS  D'EAU  OCUCE 


Truites 

Saumon 

Autres    salmonides 

Aiguilles 

Carpes 

Erochet   et    perche 

Poissons   d' aquarium 

.'utros 


Total 


4.068 

3S1.C5C 

2.125 

422.721 

72 

5.982 

1.773 

2C7.379 

145 

5.9*5 

24 

1.6C4 

213 

52.8  33 

5  45 

24.295 

3.965 

1.C92.312 

VII.  FAKINE  DE  P0IS30N 


32.02- 


44C.77  2 


TOT'-L    GENERAL    (I    -   VII) 


145.487 


:.  117. 984 


Source    :    I.N.S. 


C.P.P./ 77.19 
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Las  incorraticns  car  escece,  rar  says 


(ricir.e 


~c: 


1.  frais  cu  rl-f rig-i-ri  (0  3 

dont  Danemark 
Pays-Bas 
Royaume-Uni 
Franca 
Irl=inde 


3,55! 


l.CCC  F 


J   .'J  'v 


1.194 

37.C75 

567 

17.421 

300 

5.993 

217 

3.791 

176 

■1.262 

congeli  (03.01.23  et  25 

dont  Pays-3as 

£tats-Unis 

Royaume-Uni 

Norvege 

Canada 

Irlande 

Franca 

.:.llemagne  Fed=rale 


,781 


1.543 

33 , 534 

1 .  C  6  0 

..■0.958 

335 

17.-1-74 

751 

17.G.16 

743 

18.192 

35-* 

7.3C3 

272 

5.339 

225 

5  ,C  75 

ascrot 

1.  frais  ou  rifrigyri  (03.01.25  et  23) 

cent  Royaur.c-Ur.i 
France 

Pays-Das 

Danerr.ark 


1.11-2 


173 

1.533 

75 

720 

53 

329 

,3 

923 

2 

56 

conceit  (03. 01. 2' 

dor.-c  Pays-Bas 

Royaume— Uni 
France 


l  5 


7,9 

12,907 

136 

1.52C 

8  4 

1.35S 

c )  maruereau 

1.  frais  ou  refrig-Jra  (03.01.53  et  61) 

dont  Irlande 

Royaune-Ur.i 

France 

?ays-3as 

Danemark 

Zspagne 


2.151 


:nirrras  eni 


:arer.tr.eses  so; 


756 


.  u  —  <=:  ^ 


1 )               1 ,444 

15.CS1 

,32 

-1.23  -1 

359 

2,235 

274 

3  .  -iC  r 

17  1 

2.314 

3  2 

1 .06  5 

5  2 

35  5 

numeros    tarifai;. 

-3 

.-"*•-"•/   '  '    m  -*-  27 


81 


:cc  f 


2.  ccnzelc  (C3.C1.59  at  S3) 

dor.~  Royaume— Uni 
Irlarde 
Franca 
?avs-3as 


717 


7C5 


313 

3.359 

123 

1.7C2 

115 

1.546 

i  -  i 

l._37 

d)  thon  (C3.C1.31,  33,  3,  at  36) 


dor.t  France 
Zspagr.e 
?ays-3as 


.07 


3.959 


56 

2.721 

20 

5S0 

1C 

480 

)  mo  rue 


7.721 


j  /  z  ,  ;c< 


1.  zraicna  ou  rofrageree 

con-  Danemark 
?ays-Eas 
Suede 
France 

Allemagne  Federale 
Pologne 

2.  congelie  (03.01.49) 

dont  Islande 
Suede 
Danemark 
France 


')  :-clefin 

1.  frais  cu  rarrigere  (03.01.53; 

dent  Danemark 
France 
?ays-Das 


7.336 

353.525 

5.752 

3L4.5C9 

1,253 

50.917 

151 

2.913 

51 

2.3^3 

31 

1.C59 

31 

,53 

3C5 

11.959 

157 

6.156 

139 

1.579 

39 

1.951 

23 

1.257 

403 

13,  546 

"339 

13.050 

255 

9.5  90 

99 

2.532 

1-4 

337 

2.  congale  (03.01.55) 

dont  Danemark 
Fays-3as 


14 

5 

5 


596 

246 
145 


c)  =lie 


frnicr.e  ou  T-i 

dont  = ays-Gas 
Danemark 


frigeree    (03.01 


L.d 


70  3 
135 


49,95  9 


z;  .135 
5.178 


,  / 7" .19 


82 


congelae  (03.C1.57) 
dont  Pays-Sas 

.'.llenacne  F2-d=; 


424 

32  1 
40 
35 


l.GCG  F 

20.3  74 

17.336 
5  75 

571 


)  sole 

1.  fralche  ou  refrigdree  (03.01.71 

dont  Pays-3as 

Royaume-Uni 

Franca 


1.014 
9  7Q 

930 

17 
1  1 


=  59 


1C3.S37 
177.5-2 

2.533 


conceive  (C 3. 01. 73 

dont  Francs 

Pays-3as 


2^ 

13 


1.772 
3.254 

1   -  S  C 


i  )  sardines 

1,  fralches  ou  refrigerees  (03. 01. 37) 

dont  Royaume-Uni 
France 


,056 


704 

559 

27 


11.227 
4.313 

-  .  Oli. 

3c  7 


congelaas  (03.01. 38) 

dont  Italie 

Pavs-3as 


352 


;i4 


j  )  scuales 


fralches  cu  rifrigirees  (03 

don~  Morvsge 
Pays-Sas 
Dar.emark 


269 

5.313 

32 

4C5 

9  36 

47  .057 

395 

21.556 

190 

10.241 

101 

5  .  9  70 

52 

3,192 

congeldes  (03.01.12) 

dont  Morvege 
Japon 
?ays-Bas 
Rovaume-'Jni 


538 


25.231 


243 

11.152 

204 

1C.33C 

25 

9  <,9 

23 

1.C8  7 

'.19 


83 


k )  rascasse  de  Mcrvece 

1.  fraiche  ou  refrigeree  (C3.01.43) 

dont  Fays-Bas 

<\llemagne    Fed^rale 
France 


2.  cor.gelee  (03. CI. 44) 
dont  Pays-Bas 

1 )  fletan 

1.  frais  ou  refrigere  (03. 01. 45 

dont  Fays-Bas 

.'.llemagr.e  Federals 
Islande 


7  1 

2,592 

so 

2.299 

L9 

945 

IS 

5C3 

15 

35S 

12 

293 

7 

210 

577 

3C.510 

94 

3,324 

44 

5.577 

£  7 

915 

10 

5  70 

congele  (03.01,47) 

dent  lies  F^rce 
Morvege 
Danemark 

Japon 
Islande 


11.986 


153 

7 , 6  7S 

151 

5. 990 

9C 

4.540 

10 

1.995 

21 

LOSS 

m)  lieus  noirs 


1.  fri 


>u  rerrrcc 


res  (03,01.51) 


dont  France 

.".llemagne 

Pays-Bas 

Danemark 


3.23- 
3.1.3. 


219 


^2,583 

40.  901 

31.472 
3.S35 
3.254 
2.293 


2,  congel=s  (03.01. 
dont  Danemark 


15  3 


:S2 


1.525 


n )  me r Ian 

1.  frais  ou  refrigere  (03.01,55) 
dont  Fays-Bas 


173 

:c 

56 


^.3  30 
2.432 
2.C5S 


concel-i  (03.01,57) 


dont  Fays-Bas 
Danemark 


7  77.19 


9_3 

31 
29 


3QP 


1,325 

510 


84 


l.OCC  F 


o )  anchois 

1.  frais  ou  rifrigeres  (C 3, CI. 54) 
»  ?.vs-i:s 


21' 


1.231 


ont  Italie 


210 
139 


.719 


p)  dorada  cie  ?.er 

1.  fralche  ou  refrigerie  (C3.C1.58) 
dent  Favs-3as 


11 
18 
14 


1.153 


.    cor.gelae    (03. CI. 69) 
dor.t   France 


31? 
230 


autras  coissor.s  de  T.er 

1.  frais  ou  refrig=r=s  (03. CI. 75) 

dor.t  France 

Danemark 
?ays-3as 

.".llemagr.e  Federale 
?.oyaurr.a-Uni 
Irlar.de 


I .  ccncelJs  (C3.oi.7S) 

cont  .'llemagr.e  Federale 
France 
Fays-Sas 
Italie 
Morvege 
Cane mark 
Japon 

Royaume-Uni 
Islande 
Irlande 


4.217 
2.9  76 


275. 081 
217.231 


1.342 

71.3-1-1 

532 

37.528 

597 

72.777 

203 

5. CSC 

145 

15.C51 

24 

1.254 

1.241 

58.83C 

538 

135 

11. SIC 

115 

5.129 

35 

2.23  4 

5  9 

3.2C2 

45 

3. 21-1 

35 

9C  - 

35 

2.329 

26 

1.9C7 

17 

1.227 

r)    filets 

1.    frais    ou   refrigeres 

a)    filets    de   -icrue    (C3.Ci.31 

dent  Danemark 
?zys-3as 

Alienagr.e  F=derale 
France 


454 

273 

157 
38 
12 


35.203 


11.992 
J.  25? 


:.?.?./  77.1? 


85 


1.094 

21. 412 

S73 

51.14C 

256 

21.765 

125 

3.944 

22 

1 .465 

15 

936 

T  1.000  F 

b)  autras  filers  (03, CI. 55) 

dor.t  Allemagne  Federale 
Pays-Bas 

Qanemark 
Roy a use  -Ur.i 
Francs 

2.  conceits 

a)  filets  de  morue  (03. CI. 91) 

dont  Allemagne  Federals 
France 
Islande 
Danemark 

b )  filsts  de  Ileus  noirs  ( C 3  . C 1 .  9 2  ) 
dont  Allemagne  Federale 

c)  filets  d'ealefins  (03.Ci.93) 
dont  Allemagne  Federale  52  1-        3C.817 

d )  filets  de  rascasse  de  "crvsce  9  429 

(03.01.94) 

dont  Royaume-Uni  3  380 

e)  filets  da  then  (C3.C1.95)  2  117 

dont  France 

Allemagne  Federaie 

f )  filers  de  macuereau  (03.01 

c)  aucres  filets  de  coisscn  i 


5.252 

293.904 

4.387 

254.451 

721 

36.741 

50 

2.5  79 

43 

1.557 

1.41-3 

55  ,C-i:C 

1 .  ±15 

55.321 

S2jj 

33.963 

dont  Argentine 
Tays-Sas 
Sdncgal 
France 
Danemark 

Allemagne  Federal 
R  o  y  aume  — U  n  i 
Coree  du  Sud 
Islands 
Italie 


1 

1     i 

1 

1     ' 

96) 

- 

- 

3,01,97) 

1 ,2?C 
-,32 

21 ,5  96 

12.552 

15, 

1C.916 

13  i 

13.356 

128 

12.640 

11-1 

10.869 

ICC 

/      -    5  -T-» 

31 

1.959 

27 

2.554 

->  1 

L.5  78 

13 

511 

,/77.1< 


86 


l.CCC 


s )  foies,  rocues  et  Laitancas 
(03.01,98  et  99) 

dent  Pays-Bas 

Etats-Unis 
Danemark 


210 

1.399 

373 


II.  POISSCNS  gRSPARSS 

1.  Simplement  sal-is,  seches  ou  fumes 

a)  harer.q  (03.02.00) 

dont  ?ays-3as 

Royaume-Ur.i 
Irlar.de 

b )  mo rue 

1.  stockfish  (03. 02. 05) 

dont  Norvege 
Espagne 

I,  autres  mo rues  (03. 02. 10) 

dont  Morvege 
Espagne 


2.937 

2.7SG 
37 
37 


15C 

15 

203 
159 


93.539 

G9.451 
2.425 
1.501 


15.093 


14, 

.415 

360 

29, 

.294 

25, 

.481 

2 

.502 

c)  anchois  (03.02.15  ) 
dont  Italie 

d)  f la tan  comrr.un  (C3.C2.17) 
Espagne 

e)  saumon  (03. CI. 13) 
dont  Etacs-unis 

f )  autres  (03.02.19) 

dont  Allemagne  Federals 
Morvege 
rerou 
?ays-3as 
France 
Eanemark 


23 


125 

2C5 


1  ~ 

2.515 

12 

2.393 

995 

27.356 

50 1 

11.915 

172 

5.293 

117 

2.317 

';■  — 

,.097 

3  5 

1.S27 

-  - 

440 

g)  filets 


filets  de  morue  (0  3.02.30) 


.iorvece 


87 


l.OCC  F 

- 

67 

- 

35 

54 

3.5C2 

36 

2. 889 

IS 

348 

2.  filets  de  saunon  (03.C2.35) 
dont  Pays-3as 

3.  autres  filets  (C3.02.4C) 

dont  Pays-Bas 
Frar.ca 


Fumcis 

a)  hr.renq    (C3.C2.50)  194  11  .oil 

dont  Royaume-Uni 
Pays-aas 
France 

Irlande 

b)  saumon  (03.02.55  ) 

dont  Danemark 
France 
Pays-Bas 
Royaume-Uni 
Allemagne  Federale 
Irlande 

c)  ancuilles  (03.C2.60) 

dont  Pays-Bas 
Daneraark 

d)  rnacuereau  (C3.C2,70) 
dont  Pays-Bas  138        7.770 

e)  fl£tan  (03.02.73)  44        3.53  7 
dont  Danemark 

f)  autres  poissons  funv=s  (03.02.75) 

dont  Danemark 
France 


3.  Fcies ,  rogues  et  laltances  ; 
farina  de  poisson 
a)  foies.  rocues  et  laitar.ces  (03.02.85)    145       12.51' 


:s 

4.170 

S6 

4.05  5 

19 

2.375 

10 

70  7 

318 

147.919 

139 

6-,. 255 

107 

45.722 

36 

19.149 

17 

9.159 

9 

5,268 

3 

4.254 

47 

13.279 

35 

9.58C 

10 

3.533 

109 

7. 309 

43 

3  .153 

S3 

10.567 

49 

G.431 

7 

1.298 

4/77.1: 


dont  Islande  139       11,939 

Irlande  3         43  4 


88 


b)    farina   de    ooissor.    (03.02.90) 


1.G00    F 


it: 


, :       -,-pt 


!>:CLLUSQUSS    Z~    CCQUILL.-.GF.S 


1 .    Crus tac2s 

a  )  lancoustas  ( C  3  . 0  3  . GO  ) 

dont  France 
Cuba 

Royaurne-Uni 
Italia 
Chili 


183 


.C9C 


116 

42.725 

32 

12.C06 

S 

3.126 

8 

1.45  2 

7 

1.667 

b  )  homards 

1.  homards  vivants  (03.03.21) 

dent  Royaume-Uni 

Pays-Bas 

Canada 

Ztats-Unis 

Irlande 

Norvege 

3.  autres  homards.  entiers  (03.03.23) 

dont  Canada 

Royaume-Uni 
Pays-Das 


lutres    homards    (03.03.29 


dont  Pays— 3as 

R-ipublique  d'Afrique  du  Sue 

crates  et  icrevisses  (03.C3.4i) 


dont  Turquie 
Pays-Bas 
France 
Canada 
Grece 


798 


171 


19-1.851 


235 

91.410 

192 

C2.270 

129 

39.381 

99 

3C .082 

90 

2?  .025 

29 

15. 2S-7 

1  2 

2.515 

4 

1.C25 

2 

328 

^ 

185 

11 

3.351 

5 

1  .944 

2-.9C3 


94 

11.748 

13 

5.064 

12 

1.511 

10 

<_  .  O  J  d. 

12 

2.425 

3.7./-77.19 


:revettes  r.cn 


>lucheas  (03.0  3.43) 


iont  Pays-bas 
Qanemar:< 
France 


2  .545 

1.356 
22C 

193 


32C.7C5 


89 


Indonesie 

Bangladesh 

lies  Feroe 

Chine 

Ftats-Ur.is 

Allemagne  Faderale 

Mozambique 

Inde 

Islande 


d)  crevettes  eoluchees  (16.05.25) 

dont  Pays-3as 
Malaisie 

Allemagne  Federale 
Indonesie 
Pakistan 
France 
Royaume-Uni 
Danemark 
Taiwan 


T 

1.000    F 

177 

39.151 

130 

30.373 

59 

5.339 

80 

17,004 

55 

9.  "60 

6C 

5.965 

58 

8.100 

45 

7.404 

40 

7.094 

3.552 

537.963 

2.431 

449.057 

453 

39.778 

192 

43.789 

128 

13.121 

98 

11.329 

53 

10.702 

54 

5.573 

39 

5.965 

13 

2.396 

e)  autres  crustacss  (03.03.50) 

dont  Danemark 
France 
Pavs-3as 


27 
13 
15 


9.9C2 

4.312 
2.292 
3.153 


2.  Mo 11 us cues  et  coquillages 
a )  huitres 

1.  huitres  j'slevaje  (03.C3.51) 

dont  France 

?ays-5as 

2.  autres  huitres  (03.03.53) 

dont  Pays— Bas 
France 
Royaume-Uni 
Portugal 
Irlanda 


_JJ 

J.COo 

25 

1.993 

7 

725 

1.166 

160.520 

745 

121.021 

346 

33.357 

47 

3.895 

10 

4C5 

9 

1.5  93 

b)  moules  (03.C3.65  ) 

dont  Pays-Eas 
Danemark 


2C1S6 
19.671 


j  a  a  .  -  j.  _ 

363.159 
906 


C,:,?. /77.19 


90 


Espagne 
Royaume-Uni 

France 


c)  escarcots 


iutras  ou: 


T.er 


(03.03.56) 

dont  Pays-Bas 
France 
Chine 
3ulgarie 
Taiwan 


d)  autre s  mollusoues  at  ccauillaces 
(03.03.63) 

dont  France 

Royaume-Uni 

Etats-Uhis 

Pays-Bas 

Taiwan 

Italie 

Nouvelle  Zelande 

Grace 


m 
i. 

1.000  F 

LS4 

1.70  7 

93 

61S 

47 

1.223 

3-17 

34.40  9 

142 

8.941 

52 

9.665 

52 

4.833 

40 

6. 59^ 

15 

1.705 

1.122 

115. CCS 

3G  2 

30.316 

274 

52.167 

174 

5.013 

Gl 

4.991 

39 

2.77C 

39 

1.911 

38 

7.362 

21 

1.155 

IV.  PREPARATIONS  ET  CONSERVES  DE  PCI330MS 


a)  caviar  et  derives 

1.  caviar  (16.C4.11) 

dont  Allemagne  Faderale 
France 
rJR  S3 

2.  derives  de  caviar  (15.04.19) 

dont  Danemaric 

Allemagne  Federale 
France 


b)  saumon  (15.C4.3C) 

dont  Japon 
Canada 
UR  S3 
Itats-Unis 


10 


16, 


',Hc 


7 

5. 901 

-\ 

7.336 

i 

2.  7CS 

..o 

9.732 

24 

4.881 

13 

3.599 

- 

572 

4.31C 

506 .082 

1 .  -.-.i  -1 

157. 95S 

i   -5  ~q 

15C  .  853 

775 

73.366 

3  73 

32.8SC 

C.?..?,/77.19 


91 


Pays-Bas 

Taiwan 

Allemagne  Federale 

France 


c)  filets  da  harena  (15.04.51) 
dont  Allemagne  Fiderale 


115 

15 
13 
13 


1.0C0  F 

15 

.026 

1 

.645 

2 

.150 

1 

.4  71 

395 

323 

d )  autres  harenqs  (15.04.59) 

dont  Allemagne  Fed==rale 
Pays-Bas 
Irlande 
Qanemar!< 


e)  sardines  (15.04.71) 

dont  Karoc 

Portugal 

Itaiie 

Allemagne  Fiderale 

Pays-Bas 

Zspagne 

Yougoslavie 

France 


f )  thon  (15.04.75 ) 

dont  Japon 

Yougoslavie 

Itaiie 

lies  Maurice 

Zspagne 

Etats-Unis 

Mauritania 

Perou 

Pays-Bas 

URSS 


COS 

55.063 

413 

33.352 

3  34 

18.001 

29 

1.43S 

15 

1.3C5 

2.45  5 

159.62:- 

1.24c 

64.253 

9C-1 

32.355 

52 

2.571 

49 

2.551 

47 

2.936 

21 

1.32C 

20 

712 

13 

1.569 

4.506 

356. "2C 

1.990 

161. 12C 

Q07 

40.816 

40  2 

42.55^ 

346 

30,173 

2c  :■ 

22.41^ 

140 

10.129 

133 

11.394 

120 

9. 580 

97 

8.835 

84 

4.  6  30 

g)  bonites  (15.04.32) 

dont  Japon 

Portucal 


IS 

10 


2.3; 


!53 
155 


C.F.f ./77.19 


92 


h  )  macuereau  ( 1 5  . 0 4  . 3  3  ) 

dont  Japon 

Portugal 

Norvege 

Yougoslavie 

URSS 

Fays-Eas 

Coree  du  Sud 

France 

Espagne 

Allemagne  Federale 

Danemar!< 


T 

1.GC0    F 

■1-.CS3 

253.212 

1.469 

54.859 

595 

49.772 

536 

69.443 

198 

8.711 

198 

5  .468 

176 

9.698 

123 

S.090 

41 

3.074 

27 

1.767 

19 

1.755 

14 

1.039 

i)  anchois  (16.04.35) 

dont  Yougoslavie 
Espagne 
Italie 
France 
Pays-Bas 


4C0 


,063 


173 

1&.G6C 

30 

11.419 

79 

6.076 

39 

5  .546 

12 

2.092 

autres  filets  (16.04.92) 

dent  Allemagne  Federale 
France 
Pays-Bas 
Morvege 


k)    lieus  noirs  (16.04.94) 


1.6  74 


110.5C: 


dont  Allemaar.; 


1.325 

90.062 

157 

8. 440 

137 

9.074 

4  3 

2.835 

12 

5.454 

34 

5. 503 

autres  (16.04.98) 

dont  Republique  d'Afrique  du  Sud 
Allemagne  Federale 
France 
Japon 
Pays-Bas 
URSS 
Chine 
DanemarJc 
Royaume-Uni 


4.290 


179.219 


3.104 

99.742 

5SC 

45.755 

174 

11.820 

135 

4.754 

91 

4.136 

77 

3.C99 

33 

1.554 

32 

2 .  937 

21 

1.554 

C.P.P./77.19 


93 


l.CCO 


7.  :-  :ef., rations  et  conserves  de  crustacss, 
i-'ci  lusoues  et  coquillages 


25  "- 

97.S5C 

l  r-t  - 

50.124 

17C 

37.259 

1SS 

45.714 

123 

5C.8C4 

52 

2C.348 

39 

4.611 

37 

S.141 

17 

2.971 

15 

5.41, 

4G 

7.915 

:i 

8.131 

21 

3.949 

19 

10.157 

17 

3.949 

15 

2.860 

1C 

963 

crcbes  (15.05.20)  1.113       343.134 

dont  URSS 

Etats-Unis 

Japon 

Canada 

Pays-Bas 

Suede 

i!alaisie 

Allamagne  Federale 

Thallande 

France 


b)  autres  crustac^s  (15.05.35)  191        4C 

dont  Pays-Sas 
Cuba 
Francs 
Canada 
Australia 
Chili 
Allemagne  Federale 


c )  molluscues  et  cocuillaces  (15.05.50)       1.S35       157.822 

dont  Pays-^as 
France 
Royaumc-Uni 
Espagne 
Italia 
Eanemar'< 
Etats-Unis 


VI.  P0IS5CNS  D'ZAU  DCUCE 

a )  truites  4.053       351. 050 

1.  fralches  ou  refrigerees  (03.01.01) 

dont  Danemark 
Franca 
Italie 
Allemagne  Federale 

C.P.P./77.19 


1.057 

SS.99-5 

233 

43.90  3 

212 

3 .  -.-22 

30 

S  .110 

45 

2.39" 

15 

1.26? 

12 

966 

3.-1-95 

298.282 

2.1C  7 

163.044 

796 

4C3 

41 , 71 7 

45 

4.225 

94 


2.  congelees  (03.01.02) 

dent  Danemark 
Japon 
France 
Allamagne  Fader  r.le 


b )  saumon 

1.  frais  ou  refrigere  (03.01. 03) 

dont  Danemark 

Royaume-Uni 
Iriande 
France 
Norvege 

2.  congele  (03.01.04) 

dont  Etats-Unis 
Canada 
France 
Morvege 
Pays-Bas 
Danemark 
Royaume-Uni 


c)  cordcor.es  (03.01.05) 
dont  Danemark 


d)  autres  salmonides  (03.01.06)  63        5.58C 

dont  Pays-Bas 
Morvege 

..llemagne  Faderale 
Italia' 


e )  anguilles 

1.  fraiches  ou  refrigerees  (C3.Cl.07) 

dont  Etats-Unis 
Danemark 
Pay3-Iias 
Franca 

JTcu-^alle  Zelande 
Italie 


C.P.P./77.19 


T 

l.CCC    F 

572 

62.668 

299 

34.762 

14G 

13.359 

57 

6.353 

39 

4.866 

2,125 

422.721 

G3 

20.754 

13 

3.562 

IS 

4.791 

13 

4.114 

11 

2.607 

10 

2.609 

2.C42 

401.96  7 

1.259 

234.612 

291 

56.172 

135 

33.328 

123 

42.395 

Gl 

15.209 

18 

9.152 

27 

5.034 

— 

402 

3 

3  77 

33 

2.C3S 

19 

2.3C3 

S 

237 

5 

385 

1.773 

2C  7.3  79 

1.733 

2C3.727 

590 

57.499 

392 

41.238 

329 

41.398 

292 

36 . 34C 

124 

15.272 

5 

1,110 
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2.  congelees  (03.01.C8 

dont  Fays-Cas 

Danemark 


35 

21 
7 


1.0CC 


4 

.152 

c 

1 

.557 

.23£ 

f )  car-res 

1.  fraiches  ou  refrigerees  (03.01.09) 

dont  France 

Allemagne  Federals 
Pays-3as 

2.  congelees  (0  3.01.13) 

dont  Irlande 
Danemark 


1-1-5 

117 

54 
21 
IS 

28 

22 


5.943 

5.24  2 

2.706 

972 

1.C26 


70  C 

242 
355 


g)  pcisscns  d ' acuarium  (03.01.14) 

dont  ?ays-3as 
Singapour 
Italie 
Thallande 
Hongkong 
Indonesie 
.Mlemagne  Federale 


h )  brochets  et  oerches  (03.01.15 

dent:  France 

Fays-3as 


52.62= 


137 

11.455 

27 

26 .385 

5 

1.592 

3 

4.592 

i 

4.581 

m 

3.26" 

1 

1.602 

24 

1,504 

LG 

1.227 

•i 

2S1 

i )  autres  ooissons  d'eau  douce 

1.  frais  ou  refrigeres  (03.01.15) 

dont  Pays-3as 
France 
Pologne 

Allemagne  Federale 
Tchecoslcvaquie 

2.  congeles  (03.01.18) 

dont  Pays-3as 
France 
Allemacne  Federale 


5-1-5 


245 
54 
40 
38 
12 


SO 
22 
19 


15 

.  49- 

7 

,992 

3 

.9^7 

1 

.539 

2 

.35C 

5  "5 

5 

,^99 

C.  -,.'./  77, 19 
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1.000  ? 


VII   F.-.RINZ  DE  PCISSCM  (2  3.01.  3C) 

dont  Qanemark 
Morvaga 

Fays-Ces 

France 

Maroc 

Islande 

Allemagne  Faderale 


32.02- 


440.772 


12,112 

168.192 

10.291 

13  7.732- 

Oi-JC 

111.415" 

5CC 

9. 6  70 

398 

6.-625 

320 

5  . 1-44 

122 

1.597 

.?./ 


,19 
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A.    Importation,   totale 


Pays 


Quantite  Valeur 

g      logo  ? 


I.  023  (9)  101.674-   j  69,9     4.891.686    60,3 

II.  pays  tiers  43.313    30,1     3.226.298    39,7 

Total  14-5.4-87    100      3.117.96-    100 


3 .  laporta t ion,  exception  faite  ie  ooissons  d'eau.  iouce  gt  ie 


farir.e    ie    noiss 

icn 

Pays 

Quant: 

ite 

Val 

.eur 

Tl 

f3 

1.000   F 

"0 

I.    C23    (9) 

74-. 533 
29-960 

i  — » > 

23,7 

--.310.373 
2.574.022 

50,9 
39,1 

Tctal 

104.4-93 

ICG 

o    -3d.    500 

100 

U.P.P./77.19 
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I.  Fays  de  la  Coanunaute  Sccnoaique  Suropeenr.e 


j  ranee 

dont  poissons  frais  et  congeles 
poissons  prepares 
crustaces  et  acilusques 
conserves 

poissons  d'eau  douce 
farine  de  poisson 


2 .  Pays-Bas 

dont  pcissons  frais  et  congeles 
poissons  prepares 
crustaces  et  aollusques 
conserves 

poissons  d'eau  douce 
farine  de  poisson 


T 

1.000  ? 

10.291 

661.209 

6.150 

200.550 

243 

52.673 

1.120 

140.126 

760 

104.945 

1.518 

153.215 

500 

9.670 

17.852 

2.169.119 

8.587 

4-94.170 

3.251 

137.450 

24.526 

1.120.579 

2.243 

218.315 

989 

87.150 

3.256 

111.415 

3  •  Alleaaar.e  ?ederale 

dont  poissons  frais  et  congeles 
poissons  prepares 
crustaces  et  aollusques 
conserves 

pcissons  d'eau  douce 
farine  de  coisscn 


;alie 


12.394 


rd5 . 41 c 


dont  poissons  frais  et  congeles 
poissons  prepares 
crustaces  et  aciluaques 
conserves 
uoissens  d'eau  deuce 


3.772 

453.94- 

521 

18.119 

264 

51.959 

2.541 

204.061 

174 

13.735 

122 

1.597 

1.4-76 

Hi. 995 

297 

7.53- 

l 

125 

61 

6.272 

609 

56.208 

505 

44  .35^ 

Royauae-Uni 

dont  poissons  frais  et  congeles 
poissons  prepares 
crustaces  et  aollusques 
conserves 

poissons  d'eau  douce 
farine  de  poisson 


5.263 


1&1.296 


2.256 

46.788 

202 

15.879 

496 

63.859 

250 

3.027 

34 

6.396 

25 

347 

.P./77.19 
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Irlande 

dont  poisscr.s  frais  et  congeies 
ooisscns  prepares 
crustaces  et  nellusques 
conserves 
poissons  i'eau  deuce 


7 .  rar.eir.arit 

dont  poissons  frais  et  cor.geies 
poissons  prepares 
crustaces  et  nollusques 
conserves 

poissons  d'eau  douce 
farine  de  Doisson 


T 

1.000  F 

1.421 

12.632 

1.22S 

22.086 

S2 

5.94b 

3'1- 

4.027 

30 

1.-91 

47 

3.132 

24.977 

1.016.970 

9.207 

455.625 

213 

74.890 

463 

29.507 

128 

14.663 

2.854 

274.095 

1  ?  ."  3  2 

168.192 

:i.  Pays  tiers 


Europe 

1.  Islande 

dont  noisson 


3   _-«._,_ 


?t  ccnge^es 


poissons  prepares 
crustaces  et  sollusques 
Marine  de  ooisscn 


318 

39.646 

309 

139 

320 

15.121 

11.939 

7.09^ 

5  .144 

_j.es 


dont  poissor.: 
crustacs 


262 

173 
39 


14.032 

3 .243 
5  .339 


ITorvexe 

dont  poissons  frais  et  ccrgeies 
poissons  prepares 
crustaces  et  aollusques 
.  conserves 
poissons  d'eau  douce 
farine  de  soisscn 


12  .381 


1 .  283 

45 .105 

493 

47.43? 

39 

2.613 

596 

74.156 

179 

v9.79C 

10.291 


4.  Suede 


dont  poissons  frai; 
conserves 
•ooissons  d '  eai 


230 
2Q1 

13 


qcj 


4.U 


.200 


0.P.P./77. 


100 


1.000  F 


5 .  Suisse 

dont  crustaces  et  aollusaues 


775 
561 


6.  Fortugal 

dont  conserves 


\dl 


1.612 


136.302 
135.545 


7.   Espagne 

dont  poissons  frais  et  congeles 
poissons  prepares 
crustaces  et  aollusaues 
conserves 


752 

83 

71 

164 

434 


52.041 

1.363 

2.94-8 

1.762 

45.942 


3.  Grece 


dent  crustaces  e~  aollusques 
conserves 


3 


4.9' 


3.530 
7£2 


9.  Turciuie 

dont  crustaces  et  aollusaues 


104 
104 


15.205 
13.152 


10.  Yougoslavie 

dent  conserves 

poissons  d'eau  deuce 


11.  UP.SS 

dont  poissons  prepares 
conserves 


1.225 


70.515 


1.198 
24 

69.099 
1.077 

1.424 

133.790 

4 
1 .  HI 

117 
137.540 

12.  Repubiioue  leaccratiaue 


=.  ~  O  v^  ^  a 


poissons  d'eau  douce 


1.157 


13  •  Pologne 


dont  poissons  frais  et  congeles 
poissons  d'eau  douce 


120 

60 

59 


4.259 

1.314 

2 .  369 


14.  Tchecoslovaauie 

iont  conserves 

poissons  d'eau  iouce 


18 

6 


920 

179 
741 


C.r.P./77.19 
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l.COO 


15 .  3ulgarie 

dont  crustacea  et  niollusaues 


40 

40 


6.608 
6.597 


II.  Afrique 

1.  Ilea  Canaries 
conserves 


332 


2.   i/Iarcc 


dont   conserves 

farine    de   coisson 


2.366 

1.949 
398 


105-421 

98.027 
6.625 


3  .    Manri  tani  e 
conserves 


133 


11.394 


4.    i.Iozasbicue 

crustaces   et  zaollusques 


58 


8.100 


5 .  lies  Maurice 
dont  conserves 


546 
34« 


30.255 
30.173 


.  Recubliciue  i'Africue  iu  5ud 

dont  crustaces  et  sollu.3qu.es 

conserves 


5.106 


3.104 


100.45c 


100.436 


III.  Aaericue 


.  a"*'J  -*—  o 


dont  poissons  frais  et  congeles 
poissons  prepares 
crustaces  st  sollusques 
conserves 
poissons  d'eau  deuce 


2 .  Canada 

dont  poissons  frais  et  congeles 
crustaces  et  a0llu3qu.es 
conserves 
cc is  sons  d'eau  douce 


,P.?./77.19 


i.258 


;07. i-65 


1.126 

29.333 

12 

2.393 

258 

17.037 

1.005 

154.401 

1.357 

303. 801 

2.545 

299.559 

75» 

18.77? 

-  K 

4.262 

1.477 

219.090 

297 

57.431 

102 


1.000  ? 


3.  Cuba 

conserves 


41 


8.131 


4.  Chili 

dont  conserves 


5.  P£rou 

dont  poissons  prepares 
conserves 


6 .  Bresil 

dont  crustaces  et  aollusqu.es 
poissons  d ' eau  douce 


7.  Argentine 

dont  poissons  frais  et  congeles 
conserves 


I£ 

3.  HI 

15 

2.860 

237 

12.082 

117 
120 

2.317 
9.580 

9 

3.079 

3 

1.677 
1.402 

433 

15.620 

433 
15 

12.562 

2.959 

IV.  Asie 

1.  Pakistan 


dont  crustaces  et  aollusques 
conserves 

2 .  Inde 

dont  crustaces  et  aollusques 

3 .  Thallar.de 

dont  crustaces  et  aollusques 
conserves 
poissons  d ' eau  douce 

4.  Indoneaie 

dont   crustaces    et  aollusques 
•ooissons   d'eau   iouce 


105 


12.5: 


102 
3 

12.238 
295 

67 

9  •  196 

57 

3.971 

11 

10.39i 

24 

13 

3 

2.253 

3.501 
^.592 

314 

53.435 

311 
2 

52.87" 
3.320 

5 .  iran 

crustaces  et  aollusaues 


:.P.?./77.19 


??■ 


103 


1.000  F 


6.  Sri  Lanka  (Ceylan) 
poissons  d'eau  douce 


1.920 


7.  Malaisie 

dont  crustaces  et  soilusques 
conserves 
poissons  d'eau  douce 


8.  Sir.gapour 

dont  poissons  d'eau  douce 


•07 


.7  m  ;co 


467 
39 

42.430 

4.611 

449 

27 

27.443 

27 

27.045 

9.  Philippines 

dont  poissons  frais  et  congeies 
poissons  d'eau  douce 


S27 


5.996 
631 


10.  Chine 


dont  poissons  frais  et  congeies 
crustaces  et  aollusques 
conserves 


204. 


24.9^8 


15 

489 

150 

22 

.597 

36 

1 

.753 

11.  Coree  du  5ud 

dont  poissons  frais  et  congeies 
crustaces  et  mollusquea 
conserves 


186 

30 

24 

132 


12.C09 

2.315 
1.322 
7.372 


12 .    <Japon 


dont  poissons  frais  et  congeies 
conserves 
poissons  d'eau  douce 


291 

5.219 

13 


4o£.  526 

13.902 

437.138 

1.338 


13.  Taiwan 


dont  crustaces  et  mpllusqu.es 
conserves 


157 

76 

60 


12.324 

6.871 
5.255 


14.  Hongkong 

dont  poissons  frais  et  congeies 
poissons  prepares 
crustaces  et  scllusques 
conserves 
poissons  d'eau  douce 


C.P.P./77.19 


15.35' 


5 

25i 

- 

332 

30 

3.393 

1 

230 

2 

4.630 

104 


V.  Oceanie 

1.  Aus trail e 


dent  crustaces  et  nollusqu.es 
conserves 


21 

4 
17 


1.000  F 


4.963 

1.014 
3.949 


2.  Nouvelle-Zelande 

dont  crustaces  et  aollusques 
poissons  d'eau  douce 


168 

38 
130 


22.962 

7.362 
15.600 


C.P.P./77.19 
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Co  old  arsis  on  aux  annees  ar.terieurss 


A.  Par  esoece  : 

.1.  Poi3scr.s_frai3_et_ccn.gele: 

-  hareng 

-  esprot  et  raaquereau 

-  no rue 

-  sole 

-  autre s 

-  filets 


t.£££s£2£  2££2§E9S. 

-  hareng  sale 

-  hareng  fune* 

-  maquereau 

-  autres 


3.  Cruatac^s  et  sollusgues  : 

-  hcmards 

-  crevettes  non  epluchees 

-  crevettes  enluchees 

-  moules 

-  autres 


^"  £l£E§E£_i£2:!_£__£2£s.8.£'lr££ 

-  sardine 

-  naquereau 

-  saunon 

-  crustaces  et  aollusques 

-  hareng 

-  autres 


1224 


■1.69: 


2=225 


:3.217 


1226 


-5.H5 


9.333 

9.300 

8.563 

2.622 

1.968 

3.303 

5.904 

8.136 

7.721 

1.071 

1.254 

1.014 

14-.  765 

10.121 

12.429 

7.991 

7.438 

10.115 

6.633 

5.805 

5. 108 

3.366 

2.768 

2.937 

135 

211 

194 

254 

193 

139 

2.828 

2.633 

2.088 

30.260 

23. ±65 

30.299 

803 

965 

993 

1.490 

1.388 

2.645 

2.447 

2.721 

3.562 

22.696 

20.833 

20.186 

2.824 

2.553 

2.913 

25.139 

20.551 

25.616 

3.340 

2.091 

2.456 

4.730 

3.4^6 

4.083 

2.947 

2.645 

4.311 

2.729 

2.924 

2.958 

775 

793 

Sil 

10.468 

3.6  47 

10. 997 

5.  Poissons  d'eau  douce 


104.073 


en  _n< 


101.J-93 


7.962 


3.499 


3.965 


6.  Parine  de  ooisson 


23.360 


±0.120 


!21 


TOTAL   GEIT3EAI 


140.395        141.660        145.48' 
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106 


3.  Par  origine  : 

1.  Importation  totale  : 


:  Pays 

;  d; origine 

1974 

1975 

1976 

1'      % 

I1      7> 

T      7« 

GEE  (9) 
autres  pays 

98,885  :  70.2 
42,010  |  29;8 

|  101.287  71,5 
|  40.373   28,5 

j  101.487  :  69,9 
43.813  30,1 

Total 

■.   140- S95  :  100 

1  141.660   100 

j  145 • 487   100 

2  ,    lEp_or  j;a^ioru_a  ij.excep_ tion_de_ocis3ons_d^eau_douce_et_de 
iarine  de  ■ooisson  : 


d ' origine 


.974 


1975 


1976 


'  GEE  (9: 

76-05^ 

■■  1  'j  .'■"■- 

67.980 

73,1 

74.538 

71,3 

j  autres  pays 

28,017 

26;9 

25.C61 

26,9 

29.910 

28,7 

Total 


1C4-073   100     93.041   100    104.493   100 


C-?,?./77.19 
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3 .  Par_£a23i_a_l^exce2tion_de_f arine 

de  poisson  : 

a)  CEE  : 

France 

Pays-Bas 

Allemagne  Federale 

I tali e 

Royaume-Uni 

Irlande 

Dane mark 


uu 

1221 

1976 

T 

T 

T 

11.285 

42.42S 

11.314 

1.791 

2.376 

1.864 

10.735 

7.382 
33.848 
9.257 
1.814 
3.474 
1.171 
12.118 

9.791 

39.596 

12.272 

1.476 

3.233 

1.421 

12.865 

b)  pays  tiers 
1.  Europe 


Ilea  F£roe  175  251  262 

Norvege  4.118  3.213  2.590 

Suede  188  253  280 

Islande  1.217  1.277  498 

Portugal  2.860  1.064  1.627 

Eapagne  814  635  752 

Grece  57  75  43 

Turquie  127  97  104 

Yougoalavie  1.307  887  1.223 

Pologne  568  251  120 

Tchecoalovaq-Aie  62  25  18 

URSS  952  1.123  1.424 

Rep,  rdmocratique  Allenande  124  1  - 

Buigarie  45  37  40 


2 .  lye ri que 

Canada 

Etats-Unis 

Caili 

Cuba 

Perou 

3r9sil 

Argentine 


3.333 
2.325 

4 

SO 

144 

7 
732 


3.183 

3.010 

7 

~6 

86 

27 

678 


345 

258 

16 
41 

237 
9 

453 


3.  Afriaue 

Maroc 

Tundsie 

Senegal 

Rep.  d'Afrique  du  Sud 

Angola 

Ilea  Haurice 

Maure  tani  e 


2.411 

2 

13 

3.050 

14 

108 


1.304 

3 

116 

2.752 

11 

108 

7 


1.968 
9 

3.106 

5 

346 

133 
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4.  Agie 

Japon 

Chine 

Hongkong 

Inde 

Pakistan 

Taiwan 

Thai 1 and e 

Soree  du  Sud 

Indonesie 

Malaisie 

Singapour 

Bangladesh 

5 .  Oc^anie 

Austral ie 
Nouvelle-Zelande 


1214 

1225 

1374 

T 

T 

T 

3.922 

4.232 

5.535 

163 

164 

204 

47 

22 

38 

87 

115 

67 

104 

109 

105 

93 

49 

137 

107 

80 

45 

287 

114 

186 

267 

511 

314 

380 

289 

507 

51 

32 

27 

™ 

42 

135 

40 

72 

21 

1 

60 

168 

C.P.P./77.19 
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CONSEIL  PROFESSIONNEL 
DE  LA  PECHE 


8400    OSTENDE,.'* 

menu*  Leopold  11 

Hotel  de  Ville 

Tel    059-70.6 1.23 


ATTACHMENT 


LSS    EXPORTATION    DE    PRODUITS    DE    LA    PECHE 


ANNEE    19  76 


POISSCNS  DE  MER  FRAIS  ET  CONGELES 

Hareng  -  frais  ou  refrigere 

-  congele 
Zsprot 
Maquereau  -  frais  ou  refrigere 

-  congele 
Thon 
Morue  -  fraiche  ou  refrigeree 

-  congelee 
Zglefin  -  frais  ou  refrigere 

-  congele 
Plie  -  fraiche  ou  refrigeree 

-  congelee 
Sole  -  fraiche  ou  refrigeree 

-  congelee 
Autres  poissons  de  mer  -  frais  ou  refrigeres  3.30  3 

-  congeles 
Filets  -  frais  ou  refrigeres  :  a.  morue 

b.  autres 

-  congeles  :  a.  morue 

b.  autres 
Foies,  rogues  et  laitances 

Total 


($1=BF0.0259) 

T 

l.COO  F 

912 

11.465 

317 

5.236 

8 

130 

792 

9.408 

78 

1.091 

28 

2.261 

2.050 

51.910 

136 

3.873 

S34 

10.402 

22 

475 

522 

11.821 

322 

13.163 

1.425 

227.597 

783 

143.572 

s  3.303 

101.930 

450 

15.121 

56 

2.868 

34 

2. 062 

1.776 

127.106 

1.303 

1C5.C10 

2 

458 

14.853 

846.959 

C.P.P./77.15 
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II.  gOISSONS  PRIP.'.aiS 

,  Simplement  salas ,  seches  ou  en  saumure 

Hareng 

;:orue  a.  stockfish 

b.  autres 
Saumon 
Autre  s 
Filets  a.  mo rue 

b.  saumon 

c.  autres 


24 

roq 

9 

So  3 

59 

3.345 

2.220 

114.536 

23 

1.211 

111 


Fumils 

Hareng 

r.aquereau 

Saumon 

Anguilles 

Autres 


113 

3. SCO 

SO 

3.322 

13 

5.785 

2 

155 

54 

G.031 

c. 


Fcies^  rogues  et  laitances 


193 


Total  :   2.5  79 


146.152 


III.  C EUSTACES.  fOLLUSGUES  IT  COQuTLLAGES 

'-..  Crustacas 

Langoustes 
Koraards 

Crevettes  non  epluchees 
Crevettes  epluchees 
Autres 


19 

8.043 

24 

5.451 

255 

35.4  72 

273 

35.191 

56 

5.392 

B.  ":°ii^scues_et  coguillaces 

Hultres 
Moules 

Autres 


7 

63 

9" 


90  i 


Tota: 


804 


1C5.55S 


C.P.P./77.15 
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IV.  P7EPAPJ.TICM5  IT  CONSERVES    DZ    PCI5S0MS 

Caviar  et  derives 

Saumon  et  salmor.ides 

Hareng 

Sardines 

Thon  et  bonite 

Maquereau 

Anchois 

Lieus  r.oirs 

Autre s 


Total  : 


T 

l.OCO  F 

78 

20.853 

177 

22,960 

582 

43.951 

24 

1.589 

14 

745 

18 

1.1G-: 

9 

1.745 

40 

2  .  204 

1.453 

102.004 

2.395 

197.245 

V.  PR5PARATICMS  IT  CONSERVES  08  CRUSTACES , 
MOLLUS  U1S  IT  CC^L'ILL  .GES 

TOTAL  (I  -  V) 


255 
20.896 


54.509 
1.351.534 


POISSC^S  D'EAU  DOUCE 

Truites 

Saumon 

Autres  sainonides 

Anguiiles 

Carpes 

Brochec  et  perche 

Poissor.s  d' aquarium 

Autres 


Total  : 


555 

54.255 

148 

45.174 

8 

579 

230 

41.035 

75 

3.7.5 

3 

528 

21 

15.779 

147 

8.251 

1.188 

171.948 

VTI.  FARINI  DE  PCISSCMS 


2.877 


37.011 


TOTAL  QZUZR.Z.    (I  -  VTI) 


?otal  :   24.951 


1.5 SO. 493 


Source  :  I.: NT.  5. 
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Los  export* tions  par  espece,  par  pays  de  destination 


I.  P0I5SCMS  DE  MR  FRAIS  ST  CONGELZS 

i )  h'.renc 

1.  frais  ou  refrigere  (C 3 .01 . 21/24 ) 

dont  Pays-Bas 

Allemagne  Federale 
France 


T 

1.C0C  F 

1.229 

L 5 . 7C1 

912 

11,455 

420 

5  .021 

350 

4.417 

141 

2. 027 

2.  congele  (03.01.2  3/25) 

dont  Pays-Bas 

Allemagne  Federale 

France 

Royaume-Uni 


317 

141 
92 
72 


5.23G 

2  .  C  S  5 
1 .  231 
1.477 

217 


b)  esorot  (03,01.26/2  7/28/29) 

dont  ?:.ys-3as 

Rovaume-uni 


130 
105 


ir.ruereau 


1.  fr-is  ou  refrigere  (0  3.01.53/51) 

dont  Pays-Bas 

.Mlemagne  Federale 
France 


3  7Q 

792 

597 

155 

39 


10.499 


o 

.408 

5 

.  o  <-  3 

I 

.152 

^20 

2.    conge la  (03,01.59/53) 

dont  Allemagne  Federale 

?s.vs-3as 


7_8 

66 

11 


1 .091 

942 
132 


d)  thon  (03.01,31/33/34/36) 

dont  Allemagne  Federale 
Pays-Bas 
France 
Royaume-Uni 


28 

17 
7 


2.251 

L  .O-.o 

5  76 
2C5 
222 


las  chiffres  enrre  parentheses  sont  des  numeros  tarifairas 


C.  P.?./ 77. 15 
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34 

738 

26 

248 

1 

85 

T  L.GOG  F 

e)  sardines  585  S.3CS 

L.  fraiches  ou  rafrigerees  (03.OL.37)  523  5. 738 

dont  /.LLemagne  Fiderale  492  4.555 

Pays-Bas  LLO  898 

France  21  L34 

2.    congaLees    (03.GL.38)  5_2  L.C7L 

dent   Fr.ys-Bas 

ALLemagne  FederaLe 
France 

f)  sauaLes  (03.01.41/42)  49  2.LL1 

dont  France  30  L.520 

.'-.lLemagne  Fader  ale  L3  47C 

Pays-Bas  5  12L 

g )  rascasses  de  Morvece  L2  5  92 

1.  fraiches  ou  refrigerees  (03.0L.43)  L_2  592 

dont  /.lLemagne  FederaLe  5  431 

Pays-Bas  4  51 

France  L  25 

2.  congeL^es  (03.C1.44)  __^ 

h )  flatan  50  1.971 


1.  frais  ou  rafrigere  (C3.OL.45)  44        L,255 

dont  Pays-Bas  40  9L2 

.".LLemagne  FaderaLe  3  249 

Zaire  1  132 

2,  congeLe  (C3.OL.47)  L5  7L5 

dont  France  L4  533 

Pays-Bas  2  L22 

i)  mo  rue  2.136        51*703 

L.  fralche  ou  rafrigeree  (G3,CL„43) 

dont  France 

Pays-Bas 
Royaume-Uni 
.•'-.LLemagne  FaderaLe 
Daneraark 


2.050 

S1.91C 

L.9C6 

43  .  <_■  C 1 

LLO 

3  .ISC 

20 

4LS 

LL 

2C5 

3 

30 

114 
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2.  congelie  (03.C1.49) 

dont  France 

Pays-Bas 

Zaire 


i  '  lieu   ncir 

1.  frais  ou  refrigere  (03.01.51) 

dont  .'.llemagne  Federale 
France 
Pays-Bas 
Suisse 

2.  ccngeli  (03.01.52) 
dont  Pays-Bas 

k)  ^olefin 

1.  frais  ou  refrigere  (03.01.53) 

dont  France 

Pays-Bas 

.'.llemagne  Federale 
Qanemark 
Royaume-Uni 


13c 


3.373 


111 

2.959 

22 

571 

3 

,     3^3 

663 

14.315 

666 

14.211 

577 

11.733 

46 

1.254 

40 

1.193 

3 

21 

2 

105 

i 

70 

555 

10.377 

5  34 

10,40  2 

223 

4.419 

214 

3.7,5 

70 

1 .365 

L7 

1,0 

10 

231 

.  ccngele  (03.01.55  ) 

dont  Royaume-Uni 
France 
Pays-Bas 


1 )  merlan 

1.  frais  ou  refrigere  (03.01.55 

dont  France 

Pays-Bas 
Allemagne  Federale 


I  ■> 


,15 


2.  congele  (03.01.57) 

dont  Pays-Bas 
France 


17 

313 

3 

34 

1 

53 

710 

17,915 

533 

L4.1C9 

489 

13.133 

4  3 

929 

1 

42 

177 

3.SC7 

99 

1.921 

7S 

1.535 

./77.1S 
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l.CCO  F 


m)  anchois 

1.  frais  ou  refrigere  (03.01,54) 
dont  Pays-Bas 


1.013 


2.  congele  (03.01.55) 

dont  Pays-Bas 

Allernagne  Federale 


38 

35 
3 


989 

930 
59 


n)  olie 


1.  fraiche  ou  refrigeree  (03.01.56) 

dont  Pays-Bas 

Allernagne  Federale 
Franca 


24.984 


22 

11,821 

2S 

8  .  S  5  6 

7G 

2.  569 

LS 

396 

.  congelee  (03. CI. 67) 

dont  Pays-Bas 

Etats-Unis 
Allernagne  Federale 
France 
Canada 


13.153 


o )  do race  de  mer 


rraicne  ou  r2rri;=r: 


(C3.01.53) 


lent  Pays— cas 
France 
Allamagne  Federale 


75 

5.13, 

72 

3.335 

60 

3.419 

9 

513 

5 

235 

31 

1.163 

30 

1.C88 

27 

995 

2 

53 

1 

3, 

2.  conceive  (03. CI. 59) 


o)  sole 


2.208 


3  71.16  9 


1.  fraiche  ou  refrigeree  (0  3.01.71) 

dont  France 

Pays-3as 

Allernagne  Federale 
Royaume-Uni 
Danemark 


1.425 

227.597 

977 

152.  T51 

235 

43.415 

39 

17.961 

63 

13.354 

- 

72 

./77.16 
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2.  congelee  (C3.C1.73) 

ciont  Itats-Unis 
Pays-3as 
Canada 
France 
Royaume-Uni 
Allemagne  Fc-dirals 
lies  Canaries 
Suisse 


783 


1  .3.572 


253 

5  3.384 

242 

3C . 516 

128 

25.525 

103 

15.51^ 

35 

7.04C 

13 

3.C39 

3 

85 

- 

117 

q )  autres  ooissons  de  mer 

1.  frais  ou  r^frigdres  (03.C1.75) 

dont  France 

Allemagne  F-d=rale 
?ays-3as 
Royaume-Uni 
Espagne 


1.464 

1.345 

1.008 

155 

149 

32 

2 


69.211 
52.8C1 


9.329 
177 


2.  congeles  (03.01.76) 

dont  France 

Allemagne  Federale 

Pays-Bas 

Royaume-Uni 

Itats-Unis 


118 

"8 

21 

15 

2 

2 


J  .  -- 1 I 

3.247 

1.359 
1.5S7 

9  3 
5£ 


r)  filets 

1.  fr3.is  ou  refrigeres 

a)  filets  de  mo  rue  (C3.C1.31) 

dont  France 

Fays-3as 

Allemagne  F^dirale 
Royaume-Uni 

b)  autres  filets  (03.01.35) 

dont  France 

Fays-3as 
Allemagne  Federale 


3.159 
90 
55 
43 


34 

25 

5 


136.972 
-,  ,9  2C 


2C 

,052 

,-=■35 
332 
21-C 


2.  cor.celes 

a)  filets  de  morua  (C  3, 01.  51) 

dont  Pays-3as 
France 
Royaume-Uni 


r    p    -i     inn    rs 


3.0  79 


1.50  7 

111 .  9C9 

150 

7 , 2  CC 

59 

Z .  9CC 

117 
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45 

3.113 

3 

173 

1 

131 

491 

3C.115 

43  3 

29.7  11 

5 

3C1 

2 

112 

443 

29.7S2 

2  78 

19.53S 

115 

5  .  759 

21 

1.29C 

19 

1.393 

9 

7C2 

1 

59 

20 

1.347 

18 

1.171 

1 

77 

1 

57 

J..OULL  t 

.Mlemagne  Federale 

Canada 

Zaire 

b)  filets  de  lieus  r.oirs  (03.01.92) 

dor.t  Pays-Bas 

.Mlemagne  Federale 
France 

c)  filets  d'eglefins  (03.01.93) 

dont  Fays-Bas 

Royaume-Uni 

Etats-Unis 

Allemagne  Federale 

France 

Zaire 

d)  filets  de  rascasse  de  N'orvege 

(03.01.94) 

dent  Pays-3as 

.Mlemagne  Federale 
France 

e)  filets  de  then  (03.01.95)  1_  _7_1 

dont  Pays-Bas  -  32 

Franca  -  25 

f)  filets  de  rnacuareau  (03.01.96)  1J  795 

dont  Pays-Bas 

.Mlemagne  Federale 

Royaume-Uni 

France 

g)  autres  filets  (03. CI. 97) 

dont  France 

Pays-Bas 

.Mlemagne  Federale 

Etats-Unis 

Royaume-Uni 

Canada 

Suisse 

Zaire 

3 .  fcies.  rocues  et  laitar.ces 

1.  frais  ou  refriger-s  (03.01.98) 
dont  France 


a 

---OC 

3 

155 

2 

1C  3 

1 

59 

333 

42 . 2 73 

191 

29.527 

36 

4.C23 

31 

2  .  5  5  S 

29 

2.5  1-8 

23 

1.5  79 

20 

2.C12 

2 

-5C  3 

1 

123 
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2.    congelis    (03. CI. 99) 

dont   Allemagne   Federale 
Portugal 


l.CCC    F 
93 

32 

33 


II.    FCI3SCN.S    PREF..RZS 

A.    si[B£ie!I}£?}5    s^1'^2i    s&£'n^5    ou_en 
saumure 

a)  harenq  (03.02.00) 

dont  Allemagne  Federale 
Pays-Bas 

b)  stockfish  (03.02,05) 

dont  Franca 

Pays-Bas 
Allemagne  Faderale 

c)  mo rue  (03.02 .10) 

dont  Kenia 
Franca 
Pays-5as 

Allemagne  Federale 
Zaire 

d)  anchois    (03.02.15) 

e)  fldl tar,  cotnmun    (03,02.1") 
f  )    s-.umon    (03. 02. 18  ) 

g)  -utres  (03.02.19) 

dent  Zaire 

Congo-Brazzaville 

Allemagne  Federale 

Togo 

Kenia 

Soudan 


24 

L4 

10 


2.220 


999 

825 
174 


5 

256 

3 

349 

1 

56 

59 

3.345 

45 

2.3C5 

7 

425 

5 

435 

1 

109 

- 

49 

114.536 


1.099 

55.886 

94C 

49.230 

55 

2.8CC 

50 

2.562 

20 

1.023 

17 

865 

h )  filets 

1.  morue  (03.02.30) 
dont  Frr.nce 

2.  saumen  (03.02.35) 


23 


1.211 


P.P./77.15 
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T         l.COC  F 

3.  autres  (03.02.40)  1         111 

Allemagne  Federale 

Fumes 

a)  harenq  (0  3. 02. 50)  ill      5_.8CC 

dont  Allemagne  Federale 
Fnnce 
Pays-3as 
Italie 
Suisse 
Etats-Unis 

b)  saumen  (03.02.55) 

dont  Italia 
France 
Suisse 
Portugal 
Zaire 

Etats-Unis 
Royaume-Uni 
r utriche 

c)  anouilles  (03.02.50) 

dont  Pays-3as 

Royaurre-Uni 

d )  maquereau    ( C  3 . C 2 . 70 ) 

dont   France 

Allemagne  Federale 

e)  fie tan  (03. 02. 73) 

dont  Zaire 
France 

f )  autres  (03.02.75 ) 

dont  France 
Zaire 
Rwanda 
Portugal 
Suisse 
Pays-Bas 


C.  Foies ,  rogues  et  leitances  1,  193 

7o:.o2".357?o7 

dont  France  1  117 

Allemacr.e  Federals  -  ~S 


49 

3  .  40  7 

49 

2.559 

10 

219 

3 

241 

1 

112 

1 

105 

13. 

5.78  5 

a 

4.130 

i 

429 

i 

359 

t_ 

499 

- 

354 

- 

241 

- 

235 

- 

152 

2 

155 

1 

102 

1 

33 

SO 

J. 322 

3  2 

1.594 

23 

1.528 

1 

174 

- 

98 

- 

75 

53 

7.857 

41 

3  .702 

8 

3.215 

2 

55-t 

1 

72 

1 

57 

1 

51 

120 
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III.  CRUSTACZS,  JVICLLUSCUES  ET  COQUILLAGSS 

1.  Crustaces 

a)  l-ncoustes  (03.03.12) 

dont  France 

Allemagne  Federale 

Pays-Bas 

Danemark 

Zaire 

b)  homards  (03.03/21/23/29) 

dont  France 

Allemagne  Federale 

Pays-Bas 

Zaire 

c)  craaes  et  ecrevisses  (03.03.41) 

dont  France 

Etats-Unis 
Pays-Bas 
Allemagne  Federale 

d)  crevettes  non  eoluchees  (03.03.43 

dont  France 

Pays-Bas 

Allemagne  Federale 
Roy aume -Uni 

Danemark 
Norvege 

e)  crevettes  eoluchees  (15.C5.25) 

dont  France 

Allemagne  Federale 

Royaume-Uni 

Pays-Bas 

Italie 

Zaire 

f)  autres  (03.03.50) 

dont  France 

Pays-Bas 
Royaume-Uni 


19 


S.043 


10 

4.291 

6 

2.599 

2 

666 

- 

224 

- 

193 

10 

2.5  90 

6 

1.593 

2 

419 

1 

234 

- 

253 

14 

3.861 

7 

1.951 

5 

1.315 

I 

425 

- 

112 

265 

35.4  72 

150 

19.238 

77 

10.764 

24 

5.255 

2 

421 

1 

421 

1 

3C6 

273 

36.191 

95 

12.714 

54 

9.894 

66 

5.388 

;o 

5. 080 

.t 

368 

3 

747 

56 

5.392 

53 

5.835 

2 

354 

- 

136 
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2.  Molluscues  et  coquillages 

c)    huitres  (03  .03/61/63 ) 

dont  France 
Zaire 
Pays-Bas 

Allemagne  Federals 

b)  moules  (03.03.65 ) 

dont  Allemagne  Federals 
France 
Pays-3as 
Zaire 

c)  autres  (03.03.56/53) 

dont  Italie 
France 
Pays-Bas 
Allemagne  Federal; 


90- 


4 

175 

1 

243 

1 

228 

- 

131 

63 

1.434 

44 

865 

10 

452 

3 

92 

1 

5S 

97 

10.521 

39 

1.428 

32 

5.  400 

21 

2.73  7 

5 

SS3 

IV.  PREPARATIONS  FT  CCMSE3VES  DE  P0IS50NS 

a)  caviar  et  derives 

1.  caviar  (16.04.11) 

dont  France 
Zaire 

2.  derives  de  caviar  (15=04.19) 

dont  France 
Zaire 
Pays-3as 

b)  saumon  et  salmonides  (16.04.30) 

dont  Pays-3as 
France 
Australie 
Italie 

Allemagne  Federale 
Z*ire 
Espagne 


78 

20.353 

2 

355 

2 

762 

- 

94 

75 

19,997 

^3 

19.^50 

L 

— 41 

- 

34 

77 

22.960 

98 

llo533 

73 

3.765 

2 

585 

1 

247 

1 

195 

- 

ICC 

— 

ICC 

./77.15 
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C.?.r./77.16 


293 

21.345 

263 

21.081 

11 

945 

5 

512 

3 

52 

24 

1.589 

23 

1.50  7 

1 

82 

T  1.000    ? 

c)  h^ranq    (15,04.51/59)  5J32  43.951 

dont  France 

Allemagne  Federale 

Pays-Bas 

Zaire 

Canada 

d)  sardines  (15.04.71) 

dont  Pays-Eas 

Allemagne  Federale 

e)  then  et  bonite   (15.04.75/32)  14  74J 

dont  Pays-3as 
Zaire 

f)  macuereau  (15.04.83) 

dent  Pays-Bas 

Allemagne  Federale 
Zaire 

g)  anchois  (15.04.85) 

dont  France 

Allemagne  Federale 

Pays-Bas 

Zaire 

h)  Ileus  noirs  (16.04,94) 
Frmce 

i)  autre s  ( 15 .04 . 92/93  ) 

dent  Pays-2-as 
France 

Allemagne  Federale 
Iran 
Zaire 
Royaume-Uni 


V.  PREPARATIONS  ET  CONSERVES  DE  CRUST.-.CES  , 
>0L1USCUFS  ET  CQQUILLAGES 

a)  crabew  (15.05.20)  90 


11 

511 

2 

221 

13 

1 .134 

17 

1.075 

1 

38 

- 

70 

9 

1,745 

5 

1.392 

2 

141 

1 

156 

— 

57 

^0_ 

2.204 

1.453 

102.004 

1.175 

76.572 

195 

19.403 

61 

3.990 

IS 

1.740 

<- 

ISO 

1 

36 

dont  France  45        14.627 

Pavs-Bas  40        3.355 


123 


1.  frais  ou  refrigdre  (03.01.03) 

dont  Zaire 
France 
Allemagne  Fedenle 

2.  conceld  (03. 01. 04) 

dont  France 

Royaume-Uni 

Allemagr.e  Federale 

Piys-Gas 

Qar.emar.k 

Canada 


C  .  ?  .  ?  .  / 


975 

235 

160 

14 

.343 

12 

.989 

1 

.032 

383 

354 

15 

.357 

T  1.000  F 

Royaume-Uni  2 

.  .llemigne  Federale  1 

Portugal  - 

b )  lutros  crusticis  (16.05.35)  6_9 

dont  France  60 

Pays-Das  5 

Zaire  3 

Allemagne  Federale  1 

c)  molluscues  et  cocuill2qes  (15.05.50)        106 

dont  France  87       13.035 

?ays-3as  9        1.3C3 

Allemagne  Federale  8          550 

Zaire  '  1          319 

Guinee  -           50 


P0I5SCMS  D'Z.'.U  ^OUCF 

a)  truites  555        54.255 

1.  fraiches  ou  refrigerees  (03.01.01)       5  48 

dont  Allemagne  Federale  398 

France  96 

?ays-3as  48 

Suisse  4 

2.  congel^es  (03. 01. 02)  7.  395 

Jont  France 

Pays-Eas 
/.llemagne    Federale 

b)  3-.ur.cn 


53 

.3SC 

33 

.398 

q 

..98 

j 

.523 

406 

4 

357 

2 

392 

1 

137 

148 

43.174 

18 

3.497 

14 

2.173 

3 

1.192 

1 

99 

130 

42.5  77 

119 

39,751 

5 

1.555 

3 

533 

2 

32S 

1 

173 

1 

132 

124 
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230 

41.036 

224 

40.2 49 

10  7 

21.145 

92 

15.889 

22 

2.745 

3 

4  7C 

5_ 

787 

5 

758 

T  1.000  F 

c)  co  re  cones  (C3.01.C5)  1_  423 

Zaire 

d)  autros  s'lmonid^s  (03. 01. 06)  &  156 

dont  France  5  90 

?ays-5as  -  35 

e )  anquilles 

1.  fratches  ou  r=frigerees  (03.01.07) 

dont  /llemagne  Federals 
Danemark 
Pays-Bas 
France 

2.  congelees  (C3.01.08) 
dont  Pays-Bas 

f)  caroes  75  3. 7-1-5 

1.  fraiches  ou  refrigerees  (0  3.01.09)       76  3.70  7 

dont  /.llemagne  Federale  70         3.42  3 

France  4  22  7 

Pays-Bas  1  5  7 

2.  concelies  (03.01.13)  _-  33 

France 

g )  ooissor.s    d  '  acuarium    (03.01.14)  2_1  16.  779 

dont   France 

Portugal 
Pays-Bas 

h)  brockets  et  perches  (03.01.15)  3_  523 

.".llemagne  Federale 

i )  autres 

L.  frais -ou  refrigeres  (03.01.15) 

dont  France 

Allerr.agne   Federal e 

P-iys-Bas 

Suisse 


19 

15.085 

1 

1.223 

1 

43C 

147 

S.S51 

S3 

L.25S 

34 

1.-193 

32 

2.29-1 

2 

235 

- 

82 

125 


l.OCO  F 


2.  congeles  (03.01.18) 

dont  France 

.'.llemagne  Federale 

Pays-aas 

Portugal 


78 

4.593 

47 

2.531 

28 

1.543 

3 

139 

1 

225 

VII.  f:.hins  DE  POISSON  (2  3.01.30) 

dont  Pays-Bas 
Algerie 

Francs 


2.877 

2.316 
50  7 

54 


37.011 

2S.202 

10.005 

3C4 


C.P.P./77.K 
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Les  exportations  par  pays  de  destination 


A.  Exoortation  totale 


Pays 

i 

Quanti 

.te 

1        Valeur 

T      i 

% 

1,000  F 

i 

j  CSE  (9) 

pays  tiers 

21.592   j 
3.369   ; 

86,5 
13,5 

1.323.979 
236.514 

84,9 
15,1 

{  Total 

24.961   | 

100,- 

1.560.493 

ICC,- 

W.    ExDortation.  exceDtion  faite  de  ooissons  d'eau  douce  : 


Pays 


Quantite 


Valeur 


1.000  F 


CEE  (9) 
pays  tiers 


18.059 
2.837 


86,4 
13.1 


1.130.060 
221.474 


33,7 
16,3 


i     Total 


20.896  100,- 


1.351.534  100,- 


C. P.P. /77.1i 
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7.519 

590*483 

5,812 

342.762 

159 

10.5  70 

380 

51.S5C 

880 

113.887 

334 

7;  .810 

54 

804 

I.  Pays  de  la  Communaute  Econcmique  Europeen.ne 

T         1.000  F 

1.  Franca 

dont  poissons  frais  at  congeles 
poissons  prepares 
crustacas  et  mollusques 
conserves 

poissons  d'eau  douce 
farine  de  poisson 


Pays-Sas  9.592       458.35  7 

dont  poissons  frais  at  congeles 
poissons  prepares 
crustaces  et  mollusques 
conserves 

poissons  d'eau  douce 
farine  de  poisson 


3 .  Allemaqne  Fed~rale 

dont  poissons  frais  et  congeles 
poissons  prepares 
crustacas  et  mollusques 
conserves 
poissons  d'eau  douca 


Italie  57        5. 490 

dont  poissons  frais  et  congeles 
poissons  prepares 
crustacts  at  mollusques 
conserves 


Rovauma-Uni  486        45.298 

dont  poissons  frais  at  congeles 
poissons  prepares 
crustacas  at  mollusques 
conserves 
ooissons  d'eau  douce 


P.P./77.16 


5.513 

306.157 

32 

1.585 

153 

21.531 

1.391 

103.085 

37 

9.586 

2.316 

26.202 

3.718 

195.175 

2.443 

70.539 

148 

3.901 

145 

2C.345 

338 

2S.756 

544 

58.524 

1 

38 

11 

4.371 

43 

1.796 

2 

235 

40  7 

35.338 

1 

263 

58 

G.959 

5 

2. 036 

5 

1.597 

128 


l.COO  F 


Irlande 

dont  poissons  frais  et  congeles 
poissons  prepares 


7.  Danemark 

dont  poissons  frais  et  congeles 
poissons  prepares 
crustaces  et  mollusques 
poissons  d'eau  douce 


4 

134 

3 

95 

1 

39 

115 

17.04  2 

21 

2  72 

- 

29 

2 

645 

93 

16.096 

II.  Pays  tiers 


A.  Europe 

1 .  Morvece 


crustaces  et  mollusques 


306 


Suisse 

dont  poissons  frais  et  congeles 
poissons  prepares 
crustaces  et  mollusques 
conserves 
poissons  d'eau  douce 


13 


1.989 


4 

741 

3 

5  48 

1 

169 

- 

43 

5 

488 

3 .  Autriche 

dont  poissons  prepares 
conserves 


1.511 

152 
1.359 


Portugal 

dont  poissons  frais  et  congeles 
poissons  prepares 
conserves 
Doissons  d'eau  douce 


5 .  Espaqne 

dont  poissons  frais  et  ccngeles 
poissons  prepares 
conserves 


2.498 


_ 

33 

1 

517 

- 

352 

2 

1.596 

2 

508 

2 

201 

20  7 
ICO 


C.P.P./77.16 
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l.COO  F 


5.  Grece 

crustaces  et  mollusaues 


42 


7.  Turauie 

poissons  d'eau  douce 

B.  Afrique 

1.  Il-is  Canaries 

poissons  frais  et  congeles 


3C 


86 


2.  Haroc 

poissons  d'eau  douce 


86 


3.  Algerie 

farine  de  poisson 


507 


10.005 


4.  Soudan 

poissons  prepares 


17 


865 


5 .  Guinee 

dor.t  conserves 

poissons  d'eau  douce 


121 

105 

16 


6 .  Togo 

poissons  prepares 


50 


2.562 


7.  Nigeria 

poissons  prepares 


18 


8 .  Guinee-cauatoriale 
poissons  prepares 

9.  Gaboun 
poissons  prepares 

C.P.P./77.1S 


39 


40 


2.049 


130 


1C.  Conco 


poissons  prepares 


T         1.C00  F 
940        49.2  3C 


11.  Zaire 


dont  poissons  frais  et  congeles 
poissons  prepares 
crustaces  et  mollusques 
conserves 
poissons  d'eau  douce 


1.145 


53.334 


8 

980 

1.100 

55.387 

5 

1.504 

17 

2.403 

15 

2.S6C 

12.  Rwanda 


poissons  prepares 


13.  Burundi 

crustricls    at   mollusques 


96 


11.  Kenya 

poissons  prepares 


55 


3.328 


15 .  Raoublicue  d'Afriaue  du  Sud 
conserves 


59 


.•■anuriaue 

1 .    Ttats-Unis 

dont  poissons  frais  et  congeles 
poissons  prepares 
crustaces  et  mollusques 


383 

375 

1 

5 


77' 


31.115 

346 

1.315 


2.  Canada 

dont  poissons  frais  et  congeles 
conserves 
poissons  d'eau  douce 


160 


28.250 


7 

2S.O-.-6 

2 

52 

1 

152 

3 .  Honduras 

poissons  prepares 

C.P.7./77.15 
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D.  .".sie 
1.  Irak 


poisscns  prepares 


:.  Iran 


conserves 


3.  Israel 


conserves 


19 


1.CC0  F 


56 


1.740 


33 


4.  Emirates  Arabes 

crustaces  et  mollusques 

Ccdanie 
1 .  Australia 
conserves 


33 


585 


2.  lies  Fidji 

poissons  prepares 


27 


C.P.P./77.15 
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Ccnparaison  aux  annees  anterieures 


Par  es^ece  : 

1.  Poissons  frais  et  cor.geles  : 

-  hareng 

-  esprot  et  maquereau 

-  mo  rue 

-  sole 

-  autres 

-  filets 

2.  Pois sons_ pr e pare s  : 

-  hareng  sale 

-  hareng  fume 

-  maquereau 

-  autres 

3.  Crustacos^  mollusaues  et 

coquillages  :  4  76         814         304 


1974 
===  = 

1975 

1976 

=  =  =  = 

T 

T 

T 

16.163 

14.205 

14.5  5  3 

320 

1.498 

1.229 

200 

201 

8  7G 

3.828 

2.442 

2.135 

1.419 

1.391 

2.208 

7.537 

5.771 

5.183 

2.859 

2.902 

3.159 

2.76  7 

T.381 

2.5  79 

34 

48 

24 

126 

31 

113 

67 

33 

5C 

2.540 

2.219 

2.382 

-  homards 

21 

21 

24 

-  crevettes  non  epluchees 

148 

240 

265 

-  crevettes  epluchees 

112 

204 

273 

-  moules 

47 

93 

63 

-  autres 

148 

2S5 

179 

4.  Preparations  et  conserves  : 

3.015 

2 

.373 

2 

.550 

-  sardines 

93 

53 

24 

-  macuereau 

15 

2 

13 

-  saumon 

38 

15 

177 

-  crustaces  et  mollusques 

190 

251 

255 

-  hareng 

535 

402 

522 

-  autres 

2.094 

2 

.135 

1 

.5  94 

TOTAL  :  22.422      20.273      20.896 

5.  Poissons  d'eau  douce  :  1.333      1 .157      1.123 

6.  Farine  de  poisson  :  2.015       1,302       2.377 


3-I2^-2i:J=2J-^--i-  =  -== ====-  =  -  __  =  =  _  =  =  25^771  =  =  =  =  =2  3_.  2  42_  =  __=24.9|1 

C.P.P./77.15 


133 


D.  Par  destination 


1.  Exportation  totals  : 


Pays 

1975 

1976 

T 

T 

% 

:  CEE  (9) 
;  autres 

2C.584 
2.658 

38,6 
11,4 

21.5S2 
3.359 

86,5 
13,5 

Total 

23.242 

lcc,- 

24.951 

ICC,- 

2.  Exportation  a  l'exception  de  poissons  d'eau  deuce  at  de 
farine  de  poisson  : 


Pays 

19 

75 

12  76 

T» 

T 

r& 

CZE  (9) 
autres 

17.331 
2.442 

38,0 
12,0 

13.059 
2.837 

S5  j  -i 

13,5 

Total 

2C.273 

100,- 

20.396 

ICC,- 

./77.11 
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1974 


1975 


1976 


Par  pays,  ^_^sx£aPti°£}_'-£  farine 

de  poisson  : 

a  )  c. :.:.  : 

France 
Pays-Bas 

Allemaqne  Federale 

It-lie 

Royaume-Uni 

Irlande 

Danemark 


11.020 

9 

.173 

7.555 

5.198 

5 

.347 

7.276 

4.498 

3 

,811 

3.718 

137 

101 

57 

226 

415 

486 

129 

6 

4 

71 

129 

116 

b )  F-ivs  tiers 

1.  Europe 

Norvege 

Suisse 

Autriche 

Portugal 

Ispagne 

Grece 


5 
25 
43 

6 

32 
15 


L0 
2 


1 

13 
3 
3 
3 


2  .  Af rique 

lies  Canaries 

Soudan 

Guinee 

Togo 

Carneroun 

Gaboun 

Congo 

Zaire 

Rwanda 

Burundi 

Kenia 

Reunion 

Republique  d'Af rique  du  Sud 


- 

- 

3 

- 

- 

1" 

- 

2 

■ 

- 

- 

5C 

9 

24 

- 

- 

- 

39 

30 

5  73 

940 

1.8  72 

1 

.450 

1.145 

2 

2 

_ 

13 


3.  .".merique 

Itats-Unis 
Canada 

"artinioue 


244 


301 

-.-2 

1 


383 


Chypre 
Iran 


19 


'.c./77.1( 
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5.  Oceanie 

Australie 

Nouvelle-Caledonie 
Polynesie  franchise 
lies  Fidji 


9  74 

1271 

lfl§. 

T 

T 

T 

14 

5 

7 

5 

2 

-* 

C.?.T./77.1S 
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SWITZERLAND 


Compiled  by: 
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Edited  and  Analyzed  by: 
Earl  R.  Combs,  Inc. 
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This  summary  is  a  part  of  the  report  "Export  and  Domestic  Market  Opportunities 
for  Underutilized  Fish  and  Shellfish"  done  for  the  U.S.  Department  of  Commerce 
contract  no.  78-00-1037. 


I.   MARKET  STRUCTURE  AND  PERFORMANCE 

1.  Supplies  and  Utilization 

The  consumption  of  frozen  fish  in  Switzerland  declined  slightly  for  the 
period  1969-1976;  the  peak  for  this  period  was  in  1971  when  9,103  tons  of 
frozen  fish  were  consumed;  however,  by  1976  total  consumption  fell  to  8,177 
tons.   Per  capita  consumption  was  1.3  kilograms  in  1976.   In  contrast  to  the 
decline  in  the  consumption  of  frozen  fish,  consumption  of  frozen  crustaceans 
increased  steadily  from  920  tons  in  1969  to  1,328  tons  in  1976. 

The  consumption  of  canned  seafood  products  is  reflected  in  the  volume  and 
value  of  imports  of  canned  seafood.   In  1977,  9,284  tons  of  canned  seafood  pro- 
ducts were  imported.   Two-thirds  of  the  imports  consisted  of  tuna  while  one- 
third  consisted  of  such  fish  as  sardines,  herring,  various  crustaceans,  etc. 
The  market  has  been  increasing  slightly  for  canned  tuna,  decreasing  slightly 
for  canned  sardines  and  growing  sharply  for  canned  herring.   Several  companies 
have  expressed  strong  markets  for  tuna,  sardines  and  anchovies. 

As  with  canned  seafood,  consumption  of  fishmeal  is  reflected  by  imports  of 
fishmeal.   In  1974  the  total  tonnage  of  imported  fishmeal  was  48,640  tons. 
This  rose  to  60,011  tons  in  1977.   In  1977  nearly  80  percent  of  the  fishmeal 
imports  were  from  Denmark  and  Norway.   There  appears  to  be  no  shortage  of  fish- 
meal despite  the  increasing  prices.   For  example,  the  wholesale  price  of  fish- 
meal increased  from  $60.17  per  100  kilograms  in  1975  to  $71.70  per  100  kilo- 
grams in  1977.   No  species-specific  import  data  was  available. 

2.  Market  Structure 

In  this  section  the  major  marketing  channels  of  the  Swiss  seafood  industry 
are  discussed  as  well  as  names  of  major  importers,  consumers  and  secondary 
processors.   These  areas  will  be  discussed  individually  for  each  product  form: 
fresh/frozen,  canned,  and  fishmeal. 

(1)   Market  Structure  for  Fresh/Frozen  Seafood. 

Since  Switzerland  is  a  landlocked  country,  the  major  source  of  fresh 
and  frozen  fish/seafood  products  is  through  importation.   To  import  frozen 
and  fresh  fish  no  import  license  is  needed.   Permission  from  the  Veterinary 
Authority  is  needed,  however.   Migros,  a  large  retailer  in  Switzerland,  is 
the  largest  importer  of  frozen/fresh  seafood  into  the  country.   To  the 
extent  that  most  retailers  in  Switzerland  are  also  importers,  a  fair  degree 
of  vertical  integration  exists  in  the  Swiss  seafood  market.   The  fresh/ 
frozen  seafood  market  is  also  highly  concentrated.   Migros  and  another 
retailer/ importer ,  known  as  Coop,  comprise  nearly  75  percent  of  the  market. 

The  largest  consumers  of  fresh/frozen  seafood  products  are  private 
households.   This  sector  consumes  60  percent  of  this  product  form.   The 
remaining  40  percent  of  fresh/frozen  fish  is  consumed  by  large  institutional 
consumers  and  restaurants. 

Northern  Europe  is  the  source  of  more  than  50  percent  of  Switzerland's 
fresh/frozen  fish  imports.   The  principal  form  of  the  frozen  fish  is 
breaded.   The  method  for  importing  and  distributing  the  frozen/fresh  sea- 
food is  depicted  in  Exhibit  1-1.   It  should  be  emphasized  that  all  the 
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EXHIBIT  1-1 


SWITZERLAND 


MAJOR  FLOWS  OF  FROZEN  FISH 
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seafood  products  are  packaged  and  processed  in  the  exporting  country.   There 
are  no  fish  processors  in  Switzerland,  only  importers,  wholesalers  and  re- 
tailers. 

A  listing  of  the  major  importers  of  fresh/frozen  seafood  is  shown  in  Exhibit 
1-2.   It  is  to  be  noted  that  because  of  the  vertical  integration  that  exists  in 
the  seafood  market,  some  of  the  indicated  importers  are  also  wholesalers  and  re- 
tailers.  Exhibit  1-3  indicates  major  retailers  of  fresh  and  frozen  fish  pro- 
ducts.  Exhibit  1-4  presents  the  names  of  major  institutional  consumers  of 
fresh/frozen  seafood. 

The  most  common  method  of  importing  fresh/frozen  seafood  into  Switzerland  is 
through  a  retailer.   Wholesalers  and  import  brokers  are  utilized  to  a  lesser 
degree. 

(2)  Market  Structure  for  Anned  Seafood  in  Switzerland 

As  with  fresh/frozen  seafood,  the  source  of  canned  seafood  into  Switzerland 
is  importation.   Like  other  imported  fish  forms,  no  import  license  is  required; 
only  permission  from  the  Veterinary  Authority  is  needed  to  import  canned  seafood. 
As  with  fresh/frozen  seafood,  the  market  for  canned  seafood  is  vertically  inte- 
grated in  the  sense  that  companies  like  Migros  are  both  importers  as  well  as  re- 
tailers.  Migros  imports  nearly  50  percent  of  all  canned  seafood  into  Switzer- 
land.  The  major  sources  of  canned  seafood  imports  are  Japan,  Spain,  and  Portu- 
gal. 

The  principal  methods  of  importing  and  distribution  of  canned  seafood  pro- 
ducts are  depicted  in  Exhibit  1-5.   As  with  frozen/fresh  seafood,  there  are  no 
processors  of  canned  seafood  in  Switzerland.   The  canned  product  is  imported 
from  the  processor  into  Switzerland.   The  most  common  method  of  introduction 
into  the  Swiss  market  is  through  a  retailer.   Import  agents  and  wholesalers  are 
also  used  for  importation  of  canned  seafood,  but  to  a  lesser  extent  than  retailers. 

A  list  of  the  major  importers  of  canned  seafood  are  presented  in  Exhibit  I- 
6.   While  some  of  the  importers  are  also  wholesalers  and  retailers  of  canned 
seafood,  a  separate  listing  of  wholesalers  and  retailers  of  canned  seafood  pro- 
ducts are  shown  in  Exhibit  1-7. 

The  most  common  method  of  importing  canned  seafood  into  Switzerland  is 
through  retailers,  followed  by  import  brokers  (or  agents). 

(3)  Market  Structure  for  Fish  Meal  in  Switzerland 

As  with  the  other  product  forms,  the  major  source  of  fishmeal  is  through 
importation.   However,  unlike  importers  of  frozen  and  canned  fish,  importers 
of  fishmeal  must  be  members  of  the  GGF.   They  are  then  authorized  to  import  ani- 
mal fish  protein  for  feeding.   For  each  delivery  of  the  imported  fish  meal,  an 
import  license  is  needed.   The  import  license  is  limited  to  three  months  and 
the  price  is  $0.63  per  100  kilograms  gross. 

Once  the  fishmeal  is  imported  into  Switzerland  (see  Exhibit  1-8)  by  the 
members  of  the  GGF,  the  fishmeal  is  next  sent  to  animal  food  producers  who,  in 
turn,  distribute  it  to  the  farm  consumers. 

The  major  importers  of  fishmeal  are  presented  in  Exhibit  1-9.   The  major 
secondary  processors  of  fishmeal  are  listed  in  Exhibit  1-10.   The  wholesalers  of 
fishmeal  are  identical  with  the  importers,  as  are  the  retailers. 
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EXHIBIT  1-2 
MAJOR  IMPORTERS  OF  FRESH  AND  FROZEN  FISH 


CASIC 
Elisabethenanlage  7 
4002  Basel   /061224518 


MIGROS  Genossenschaftsbund 
Limmatstr  152 
8031  Zurich   /0144411 


FRIONOR  AG 
Tiefgekuhlte  Fischprodukte 
Nauenstr.  63 
4000  Basel   /061222830 


FRISCO  FINDUS  AG 
Tiefkuhlprodukte 
9400  Rorschach   /071-401155 


A.  Shadel 
Inh.  Wohlwender  Siegrist  &  Co 
Fischimport 
Wallstr.  11 
4000  Basel   /061232515 


Delmeer  Gygax  &  Ochsner 
Fischimporte 
Solethurnerstr.  15 
4000  Basel    /061356774 


Meditpesca,  S.A. 
Maree  engros 
rue  Blaoignac  10 
1200  Genf    /022429620 


Seamark/  S.A. 
rue  Royamne  11 
1200  Genf    /022323530 


Connessa  AG 
comectiblerf  S.A. 
Laufenstr.  12 
Basel    /061351200 
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EXHIBIT  1-2 


MAJOR  IMPORTERS  OF  FRESH  AND  FROZEN  FISH  (CONT.) 


HOWEG  Einkauf sgenossenschaft  fur  das  Hotel 
und  Wirtegeweibe 
Leimenstr.  91 
2540  Grenchen    /065512151 


TOPCOQ,  s.A. 
Comestibler  en  gros 
Neudorfstr.  90 
Basel  4000    /061443990 


FRIGALIMENT  Import  GmbH 
9430  St.  Margrethen   /071713233 


Nordsee  Catering 
Althardstr.  257 
Regensdorf  8105    /018404042 


Coop  Schweiz 
Thiersteinerallee  14 
4002  Basel    061206111 


Bischofberger  AG 
Lebensmittelimport 
Postfach,  8050  Zurich 


Blattner  Emil 
Fischhandlung 
8593  Kesswil 


Brovard  GmbH 
Lebensmittelimport 
Frohburgstr.   180 
8057  Zurich 


COREMIA  Frozen  Sea  Foods  AG 
05  Vibert  41 
1227  Geneve 
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EXHIBIT  1-2 
MAJOR  IMPORTERS  OF  FRESH  AND  FROZEN  FISH  (CONT.) 


Gantenbein  AG 
St.  Margrethon 

EIG  Einkaufs-und  Importgesellschaf t 
#1  fur  das  Gastgewerbe  AG 

Z.urichstr.  77,  8134  Adliswil    /017100101 


Gigel  Hans  AG 
Gutenbergstr.  3 
3011  Bern 


Marguart  Congelation 
WSA 

36,  Rte.  des  Acaciar 
122  7  Geneve 


R  &  H  Neunschwander 
Landeltstr.  78 
Postfach  2000 
3001  Bern   /031450522 


Donpesca,  S.A. 
via  Livio  16 
Chiano 


Fisch  -  Impex  AG 
Pratschliveg  2 
Chur 


Dyhrberg  GmbH 
Hamptstr.  50 
Muttenz  BL 

Fish  &  Food  Company  AG 
Fidinam  AG 
Alpenstr.  9 
Zug 

Marine  Foods  AG 
Poststr.  9 
Zug 
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EXHIBIT  1-2 


MAJOR  IMPORTERS  OF  FRESH  AND  FROZEN  FISH  (CONT.) 


Zentralschlachthof 
Hinwie 
Postfach 
8340  11 
Hinwie    /01781651 


IMCO  Comestibler  and  Kecresewen  Import  AG 
Muhlebachstr  37 
8008  Zurich 
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EXHIBIT  1-3 


MAJOR  RETAILERS 


Denner  AG 
Loewenstr.  29 
8001  Zurich    /012211115 


KVZ 
Badenerstr.  15 
Postfach 
8001  Zurich   /01421406 


MIGROS  Genossenschaf tsburo 
Limmatstr.  152 
8031  Zurich    /01444411 


PICK  PAY  AG 
Zentralburo 
Gubelstr.  28 
8000  Zurich    /01463070 


VOLG 
Postfach  344 
Schaf fhausenstr .  6 
8401  Winterthur    /052841111 


LISEGO 
Solothurnerstr .  281 
4600  Olten    /062342121 


WARD  AG 
Industriestr.  22 
Volhetsvie   8604    /019456071 
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EXHIBIT  I- 3 
MAJOR  RETAILERS  (CONT.) 

Some  of  the  different  members  of  COOP  Schweiz  are: 

Lebensmittelverein 
LVZ 

Militarstr.  8 
8000  Zurich   /012414646 


COOP  Basel  ACV 
Birsigstr.  141 
Rumelinbachweg 
Basel    /061220222 


COOP 
Zentral schweiz 
Postfach 
6002  Luzerne   /041401177 


COOP  Geneve 
34  Chemin  de  la  Voie-Creuse 
1211  Geneve  11   /022340000 


COOP  Bern 
Kasparstr.  7  &  9 
Postfach 
3027  Bern    /031558611 
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EXHIBIT  1-4 
LARGE  INSTITUTIONAL  CONSUMERS  OF  FRESH,  FROZEN,  AND  CANNED  FISH 


CEM  Management  AG 
Geschaeftsleitung  Hotels  und  Restaurants 
Zurich  8000      /012415966 
(a  chain  of  hotels  and  restaurants.   They  have 
their  own  import  companies:   Conessa  AG,  Basel 


Moewenpick 
Produkthaus  AG 
Zurichstr.  77 
8134  Adliswil    /017100101 
(a  chain  of  restaurants.   They  have  their  own  import 
company:   EIG  Einleauf s-und 

Importgesellschaft  fur  das 
Gastgeweibe   Adliswil.) 


Hospitals 

Restaurants  addresses  can  be  delivered  on  request. 

Hotels  Detailed  information  is  not  available. 

etc. 
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EXHIBIT  1-5 


SWITZERLAND 


MAJOR  FLOWS  OF  CANNED  FISH 
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EXHIBIT  I- 6 


MAJOR  IMPORTERS  OF  CANNED  FISH 


Sevaprin  IA 
ch  de  la  Grangette 
Chardon.ue  VD 


Karl  Schlumpf  &  Co. 
Manessestr.  10 
8000  Zurich   /012011545 


Salvaj  &  Cie. ,  S.A. 
agence  de  gres 
en  denreer 
colonialer 
rue  Adv.  Lachenal  3 
Geneve   /022368630 


Haedsy  Import  AG 
Im  kaegen 
4153  Reinach  1  BL    /061768181 


Migror  Genossenschaftsbund 
Limmatstr.  152 
8051  Zurich    /01444411 


Coop  Schweiz 
Thiersteinenallee 
4002  Basel    /061214111 


Swift  &  Company 
Balenhofstr.  37 
8000  Zurich    /012119788 


Gemperli  AG 
Hofwiesenstr .  3 
8000  Zurich   /0129676 


Chanre  &  Cie. 
Chemin  Crets-Champel  38 
Geneve   /022461482 


Dupat  &  Cie.,  S.A. 
Agence  Commercial 
Route  Fronlenex  37 
Geneve    /022362210 
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EXHIBIT  I- 7 
MAJOR  WHOLESALERS  OF  CANNED  FISH 


Scana 
Lebensmittel  AG 
Altkardstr.  195 
8105  Regensdorf   /018401671 


HOWEG 
Einkauf sgenossenschaf t  fur  der 
Hotel  und  Wirtegeweibe 
Leinrenstr.  11 
Grenchen 


Angehrn  &  Co. 
Mooswierstr.  42 
9202  Gossau 


Chaillet  &  Sallz,  S.A. 
Case  postale  7 
1212  Grand  Lancy  IGE 


Curti  &  Co.  AG 
Frohburgstr.  3 
6002  Luzerne 


Denvees  Colonialer,  S.A. 
Ar.  Haldiwann  69 
1400  Yuerdon 


Erne  &  Co.  AG 
Gangerstr. 
5015  Nieder  Erlinsbach 


Feller  &  Eigenmann  SA 
Moncor 
1700  Fribourg 


Growa  Lebensmittel  AG 
Guterstr.  6 
4900  Langenthal 

Source:   Detailkanderlfuhrer  der  Schweiz  von  Handelskassiner  D/CH 
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EXHIBIT  1-7 
MAJOR  WHOLESALERS  OF  CANNED  FISH  (CONT.) 


Hofer  &  Co. 
6030  Ebiken 


Ferrari  Demetrio,  S.A. 
Via  Soldirei  12a 
6830  Chiasso 


Kindler  &  Co.  AG 

Belpbergstr.  34 

3110  Muhsingen 


Manera  S.A. 
#1  Rue  de  Geneve  5 
1003  Lausanne 


Muller-Beuret,  S.A. 
rue  de  Bale  28-30 
1211  Geneve 


Ochsner  &  Co. 
Roniertorstr.  16 
8404  Winterthur 


Perrin  Trever  S.A. 
En  Glatigry 
1530  Payerne 


Stucker  &  Zesiger 
Postfach  78 
3027  Bern-Bethlehem 


Unigrer  S.A. 
Rue  du  Pak  141 
2300  Chaux-de-Fends 


Valrhone  S.A. 
Rte.  de  1 ' Industrie/Socer  Gare 
1951  Siar 
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EXHIBIT  1-7 


MAJOR  WHOLESALERS  OF  CANNED  FISH  (CONT.) 


USEGO  AG 
Solethurnerstr.  231 
4600  Olten    /062342121 


EG  Burgdorf 
Kirchbergstr .  107 
Postfach  343 
3400  Burgdorf  1   /  034216100 

LIGA  Handelsgesellschaf t  AG 
Falkensteinstr .  40 
4002  Basel    /061357000 


Bertschinger  &  Rohr  AG 
Lebensmittel  en  gres 
5604  Hendschikan 


Bauengartner  &  Co.  AG 
Lebensmittel  en  gres 
9001  St.  Gallen 


Merken  AG 
Postfach 
3027  Bern 
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EXHIBIT  1-7 


RETAILERS /WHOLESALERS 


Merkur  AG 
Fellerstr.  15 
3027  Bern   /031551155 


EG  Burgdorf 
Einkauf s-Gesellschaf t-selbstandiger 
Lebensmittel-Detaillisten 
Kirchbergstr .  107 
Postfach  343 
3400  Burgdorf  1    /034210100 

034216100 


Telmdi  AG 
Einkauf szentrale 
8112  Otelfingen 


(Department  Store) 
/018491111 


Magazinezum  Globus 

Zentralrerwaltung 

Eichstrasse  27 

845  Zurich  /  01354411 
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EXHIBIT  1-8 


SWITZERLAND 
MAJOR  FLOWS  OF  FISHMEAL  MARKET 
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EXHIBIT  I- 9 


MAJOR  IMPORTERS  OF  FISHMEAL 

All  importers  have  to  be  members  of  the  GGF*  (about  2  5 
important  importers) . 


W.  Krauchi  &  Lie  AG 
Utoquai  39  Zurich    /01477171 


Intercom,  H.  Shillmatter  AG 
Geheide  u.  Futtermittel 
5036  Oberentfelden    /064433636 


Fuga,  AG.   Getreide  import 
Sempacherstr .  5 
Luzerne  /041232233 


Ernst.  Nicklaus  AG 
Import  u.  Getreide  und  Futtermittel 
Guterstr.  22 
Bern    /031255466 


Companies  Greniere  S.A. 
Getreide  u.  Futtermittel 
Neidstr.  15 
8000  Zurich    /01604660 


Intercommodity  Broker  GmbH 
Bahnhofstr.  2  3 
6300  Zug 


Andre  &  CieT ,  S.A. 
Import  -  Export 
Chemin  -  Messndor  7 
Case  ville  1002 
Lausanne    /021201111 


*  Genossenschaf t  fur  Geheide  und  Futtermittel,  GGF,  Bern 
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EXHIBIT  I- 10 
MAJOR  SECONDARY  PROCESSORS  OF  FISHMEAL 


Organized  in:    Vereinigung  Schweiz 

Futtermittel 
Bernstrasse  55 
3052  Zollikofen    /031571577 


VOLG 


Schaf fhausenstr.  6 

8401  Winterthur   /052841111 


Kunath  Futter  AG 
Tellistrasse 
Aarau   /064243333' 


UFAG 

6210  Sursee    /045213444 
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3.   Transportation  and  Warehousing 

Fish  and  fish  products  are  commonly  transported  by  both  truck  and  rail  in 
Switzerland.   The  major  city  of  entry  is  Basel,  90  kilometers  distant  from 
Zurich,  the  major  consumption  center. 

It  costs  a  shipper  approximately  $84  to  ship  one  metric  ton  of  frozen  fish 
over  this  distance  by  rail.   Two  tons  can  be  transported  for  $151.   Similar 
economies  of  scale  are  evident  in  truck  rates.   It  costs  as  much  as  $13.08  per 
100  kilograms  to  ship  frozen  fish  for  total  quantities  of  approximately  500  kg. 
On  the  other  hand,  if  a  shipper  sends  as  much  as  10  metric  tons,  the  cost  is 
only  $3.62  per  100  kg. 

For  canned  fish,  rail  rates  range  from  $6.00  per  100  kg  for  totals  of  one 
ton  to  $3.00  per  100  kg  for  amounts  of  five  tons.   Truck  rates  are  somewhat 
cheaper,  ranging  from  $10.75  to  $5.83  per  100  kg  for  one  ton  totals,  to  a  low 
of  $3.00  per  100  kg  for  four  ton  totals. 

Fish  meal  is  transported  to  Zurich  almost  entirely  by  rail.   Rates  range 
from  $1.58  per  100  kg  for  10  ton  shipments,  to  $1.03  per  100  kg  for  25  ton 
shipments. 

There  are  numerous  warehousing  facilities  in  Switzerland.   The  major  im- 
porters and  wholesalers,  like  Migros  or  Coop,  have  their  own  warehousing  facil- 
ities. 

Typical  storage  rates  for  frozen  seafood  are  $0.62  per  100  kilograms  for 
the  first  month  of  storage,  and  $0.31  for  each  succeeding  month. 

For  canned  fish,  the  cost  of  warehousing  varies  between  $0.44  and  $1.21 
per  100  kg,  per  month.  If  total  storage  weight  exceeds  2.5  tons,  costs  are 
50  percent  higher. 

The  major  warehousing  facilities  for  fishmeal  intended  for  Swiss  buyers  are 
in  Rotterdam  and  Hamburg.   The  meal  is  transported  directly  to  the  buyer  with 
no  intermediate  storage. 


4.   Current  Outlook  for  the  Seafood  Market  in  Switzerland 

Currently  there  appears  to  be  no  shortages  for  any  of  the  product  forms  pre- 
viously discussed.   The  demand  for  frozen  fish  has  been  stable  while  the  demand 
for  smoked  and  fresh  fish  has  been  increasing.   Regarding  canned  seafood,  the 
demand  for  tuna  is  growing  only  slightly  while  the  demand  for  herring  is  grow- 
ing strongly  (although  still  small  in  relative  terms).   On  the  other  hand,  the 
demand  for  sardines  is  declining.   Canned  tunas  were  indicated  to  be  the  strong- 
est possibility  for  new  market  penetration,  follwed  by  sardines  and  anchovies. 

Interviewers  expressed  that  the  Swiss  market  was  interested  in  frozen  sea- 
food of  the  following  species: 

Grey  and  silver  sole  fillets 

Yellow  lake  perch 

Dover  sole  (European  common  sole)  fillets 

Turbot 

Cod  and  similar  fillets 
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II.   PRODUCT  SPECIFICATIONS 


1.  Processing  and  Packaging 

Though  the  Swiss  rely  on  imports  for  their  supply  of  fish  products,  they 
have  established  detailed  regulations  concerning  the  processing  and  packaging 
of  various  seafood  product  forms. 

Fishmeal  is  processed  in  the  exporting  county.  The  size  and  weight  of  the 
fishmeal  varies.  It  can  be  transported  either  in  sacks  or  in  bulk.  No  infor- 
mation was  available  pertaining  to  the  storage  life,  principal  methods  of  pre- 
sentation or  to  the  types  of  processing  of  fishmeal.  The  quality  of  the  fish- 
meal is  controlled  by  the  verterinary  authority. 

Most  frozen  fish  products  are  processed  at  shore.   They  are  sold  in  card- 
board boxes  with  a  weight  of  400-500  grams.   The  storage  life  of  such  fish  pro- 
ducts is  between  five  and  six  months.   The  principal  users  of  frozen  fish  pro- 
ducts in  Switzerland  are  private  households.   Attached  as  Exhibit  II-l  are  pro- 
duct specifications  for  processing  and  packaging  for  selected  fish  species 
which  are  marketed  in  the  frozen  product  form.   It  was  emphasized  that  block 
frozen  products  are  very  seldom  imported.   When  transported,  the  product  must 
have  an  outside  temperature  of  -10  C.   No  additions  to  frozen  fish  are  allowed 
when  processing. 

Included  in  Exhibit  II-2  is  a  list  of  selected  frozen  species  and  their 
selling  prices.   Little  information  regarding  the  processing  and  packaging  of 
canned  products  was  available.   Price  and  weight  information  for  anned  seafood 
is  presented  in  Exhibit  II- 3.   The  standard  tin  ranges  from  3^  ozs.  to  7  ozs. 

2.  Labelling  Requirements 

There  are  no  labelling  requirements  applicable  to  fishmeal.   The  only  ship- 
ping requirement  is  that  the  importer  holds  an  import  license  from  the  GGF. 
This  license  costs  $0.63  per  100  kilograms 

Frozen  fish  products  are  delivered,  prepaid  at  the  Swiss  border.  For  deep 
frozen  packs  under  two  kg. ,  the  following  labelling  is  required: 

Name  of  producer 
Country  of  origin 
Description  of  content 
Instructions  to  keep  frozen. 

In  packages  above  two  kg. ,  the  name  of  the  producing  or  selling  company  is  re- 
quired with  an  exact  description  of  the  country. 

For  anned  seafood  the  label  is  attached  securely  on  the  top  of  the  tin. 
For  a  flat  "sardine"  tin,  the  label  must  be  inscribed  on  the  flat  side  in  such 
a  way  as  to  be  permanent.   For  a  round  tin,  the  label  should  be  attached  around 
the  tin.   The  name  of  the  selling  company,  country  of  origin,  and  description 
of  the  contents  are  to  be  included  on  the  label. 
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EXHIBIT    II-l 
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SWITZERLAND-IMPORTS  OF  FROZEN  FISH 
AND  FISH  PRODUCTS,  1978 


EXHIBIT  II-2 


COMPANY  -  MIGROS 


How 

Country 

|   Net 

Species 

Prepared 

of  Origin 

Weight 

Price* 

Cod  fillets 

Plain 

Denmark 

454g 

3.60 

Plaice  fillets 

it 

■I 

Whiting  fillets 

n 

it 

3.60 

Sole   fillets 

300g 

Cod  oil 

600g 

Flounder  fillets 

Denmark 

454g 

4.30 

Sardine 
ii 

it 

Italy 
ii 

H 

500 
it 

1.70 

ii 

Hake  fillets 

Denmark 

it 

500g 

3.30 

Cod 

with  bread 
crumbs 

450g 

i 

Cod 

H     H 

500g 

Fish  Sticks 

H     ii 

Denmark 

280g 

2.50 

Gourmet  fillets 

Provencae 

400g 

4.60 

ii        ii 

Florentine 

H 

3.20 

it        H 

with 

• 

almonds 

it 

4.60 

Plaice  fillets 

with  bread 

1 

crumbs 

240g 

2.40 

Squid,  Roman-style 

H     H 

250g 

3.50   j 

Shrimp  cocktail 

cocktail 

sauce 

225g 

3.60 

Plaice 

with  mush- 

l 

rooms 

400g 

4.80 

Fish  Sticks 

with  bread 

crumbs 

450g 

3.60 

H      H 

280g 

Octopus 

Italy 

500g 

3.70 

Cuttlefish 

H 

ii 

4.00 

Shrimp 

Denmark 

lOOg 

Scallops 

227g 

Danish  Mussels 

Denmark 

170g 

1.40 

Shrimp 

500g 

1 

g 

Cooked 

Denmark 

lOOg 

2.80 

Witch  fillets 

Raw 

Sole  fillets 

ii 

Holland 

300g 

H     ii 

H 

it 

400g 

Eglefish 

ii 

Canada 

Redfish 

H 

Greece 
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EXHIBIT  II-2 
(cont . ) 


Species 


How 
Prepared 


Country 
of  Origin 


Net 
Weight 


Price* 


Sardines 

Mackerel 

Salmon 

Eglefish  fillets 

Sole  fillets 

Cod  fillets,  Jumbo 

Lobster 


Raw 


Portugal 
ii 

Canada 
Holland 


U.  S. 


Swis  Francs.  $1.00  =  1.59  sf 


163 


EXHIBIT    II-3 


CANNED   FISH    PRODUCTS    AND    PRICES 


i>:  switz 

E3LAND 

($l=1.64SwF) 

FISH  SPECIES/ 

COUNTRY  OF 

WEIGHT 

PRICE 

PRODUCT  FORM 

SAUCE 
Pap  r  ika/Toma to/ 

ORIGIN 

(GRAMS) 

( DOLLARS ) 

Herring  Filie 

Curry/Dill  Cream 

West  Germany 

200 

0.91 

Tuna 

Olive 

Oil 

Spain 

70 

1.00 

Tuna 

Olive 

Oil 

Spain 

120 

1.62 

Tuna 

Olive 

Oil 

Spain 

280 

3.57 

White  Tuna 

Olive 

Oil 

Spain 

65/70 

0.91/1.10 

White  Tuna  Fi 

llets 

Olive 

Oil 

Spain 

118 

2.07 

Tuna  Fillets 

Olive 

Oil 

France 

98 

3.02 

Tuna 

None 

Peru 

453 

3.17 

(La 

rge 

Anchovies   Fi 

llets) 

Olive 

Oil 

Italy 

50 

0.82 

(La 

rge 

Anchovies   Fi 

llets) 

Olive 

Oil 

Portugal 

21 

0.53 

(Large 

Fi 

llets) 

Anchovies   in 

Glass 

Oil 

Italy 

30/200 

1.95/4.09 

Sardine 

Olive 

Oil 

USA 

125 

0.61 

Sardine 

Olive 

Oil 

Portugal 

105 

0.82 

Sardine 

Marinade 

Spain 

155 

1.16 

Sardine 

Oil 

USSR 

220 

0.82 

Mackerel  Fill 

its 

Oil 

Spain 

125 

0.82 

Mackerel  Fill 

2tS 

Oil 

France 

183 

2.35 

Mackerel 

Tomato  Sauce 

USSR 

250 

0.82 

Shrimp  (Erowr. 

)  Small 

USA 

227 

2  .34 

Medium 

USA 

199 

3.51 

Large 

USA 

199 

3.81 

Jumbo 

USA 

199 

4.57 

Octopus 

Italy 

130 

2.07 

Octopus 

Own  Juice 

Spain 

120 

1.15 

Octopus 

Own  Juice 

USA 

115 

1.92 

Mussel 

Own  Juice 

Denmark 

150/250/850 

1.46/2.13/ 

3.69 

White  Mussel 

Mone 

Italy 

130/200 

1.34/1.59 

Crab  Salad 

With  Rice 

Denmark 

130 

2.65 

Lobster 

Ireland 

85/170 

4.82/9.C2 

Pink  Salmon 

Canada 

440 

4.32 

Pink  Salmon 

USA 

220 

5.00 
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III.   BARRIERS  TO  TRADE 


1.  Tariff  and  Non-Tariff  Barriers 

There  are  very  few  tariff  and  non-tariff  barriers  to  trade  in  Switzerland. 
None  of  the  three  major  product  forms  is  subject  to  a  sales  tax.   However,  fish- 
meal  and  frozen  fish  are  subject  to  Tariff  Regulations  2301.01  and  0301.22, 
respectively.   Fishmeal  product  forms  are  tariffed  at  the  rate  of  $12.58  per 
100  gross  kg.,  producing  an  annual  revenue  of  $103,209.   Frozen  fish  is  tariffed 
at  lower  rates  of  $1.89  and  $3.14  per  100  gross  kilograms.   These  tariffs  gene- 
rate revenues  of  $18,877  and  $12,333,  respectively. 

It  should  be  emphasized  that  there  exists  a  customs  preference  for  under- 
developed countries  exporting  fishmeal  to  Switzerland.   Despite  the  cargo  pre- 
ference applicable  to  fishmeal,  the  annual  revenue  derived  from  the  tariffs  is 
greatest  for  fishmeal.   Furthermore,  there  are  no  import  quotas  applicable  to 
any  of  the  fish  product  forms. 

2.  Documentation  and  Required  Procedures 

Unlike  the  small  incidence  of  tariffs  and  non-tariff  trade  barriers,  there 
do,  in  fact,  exist  invisible  barriers  to  free  trade  in  Switzerland.   Fishmeal, 
anned  and  frozen  fish  are  all  subject  to  health  inspection  fees.   Fishmeal  im- 
ported from  the  United  States  is  subject  to  a  relatively  low  health  inspection 
fee  of  $.63  per  1000  kg.   Canned  and  frozen  fish,  however,  incur  a  health  in- 
spection fee  of  $25.16  per  1000  kg.   The  extent  of  documentation  applicable  to 
fishmeal  is  significantly  greater  than  for  frozen  and  canned  seafood.   Documen- 
tation required  for  fishmeal  includes  a  certificate  of  health,  duplicate  copies 
of  a  commercial  invoice  with  origin  information,  a  bill  of  lading,  and  an  import 
license.   If  the  carrier  is  rail,  a  bill  of  lading  is  required.   For  canned  fish 
a  commercial  invoice  in  duplicate  with  information  on  origin  and  a  bill  of  lad- 
ing are  the  requisites  to  importation.   A  certificate  of  health  is  the  only 
formal  documentation  which  must  accompany  frozen  fish. 

3.  Currency  and  Other  Restrictions 

The  Swiss  franc  or  U.S.  dollar  is  customarily  used  to  pay  for  imports. 
There  are  no  restrictions  applicable  to  the  currency  after  the  sales. 

While  not  much  information  was  provided  as  to  business  customs,  it  was  sug- 
gested that  the  importer  be  taken  to  dinner  by  the  exporter. 

Regarding  the  balance  of  payments  in  Switzerland,  the  currency  is  reported 
as  very  strong.   A  trade  surplus  exists  and  the  political  climate  is  reported 
as  stable  and  quiet. 
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IV.       EXPORT  NEWS   FEASIBILITY   SERVICE 


Presented  below  are  publications  which  provide  information  on  the  structure 
of  the  Swiss  seafood  industry  including  one    (#6)   which  has  data  on  tariffs  and 
barriers  to  trade.      Note  the  inclusion  of  a  weekly  newspaper,    Schweiz  Handels- 
borse. 

1.  Informations  Bulletin  der  Eidg.  Veterin,  production   and 
consumption    figures    for    fish    products,    Eidg.   Veterin,   auf 
Thurierstr.,   Bern,  annual. 

2.  Geschaf tsbericht   der  Sch.  Gemeinschaft    fur  Schlachvieh    und 
Fleischverargung,    (Business    Report   of    the    Swiss    Association    for 
Meat    and    Fish),   total    import    production    figures,   GSF,    Eigerstr. 
1401,    Bern,   annual. 

3.  Schweiz  Tiefkuhlwirtschaf t    und  Konzern   von  Tief kuhlprodukten, 
(Swiss    Frozen    Food    Business    and    Business    Group   of    Frozen    Food 
Producers),  consumption  of  deep-frozen  products,  Schweiz  Tiefkuhl 
Institut,    Forchestr.    59,    8032    Zurich,   annual. 

4.  Schweiz  Handelsborse,    (Swiss    Commodities    Exchange) ,   edited    by 
Schweizer ische    Handelsborse,   Bahnhofquai   7,    8023   Zurich,   weekly. 

5.  Consumer    Panel    Data,   available    on    request    from    I.H.A.    A.G., 
Obermatiweg    9,    6052    Hergisurl. 

6.  Jabresstatistik   des  Aussenhandels,   yearly   statistics   of    the 
Export    Trade,   Franz-und    Zolldepartement,    Oberzolldizekl ien, 
Monbijourt    40,    3003    Bern,  annual. 


V.   EXPORT  MARKET  OPPORTUNITIES 

Switzerland  relies  heavily  on  imports  and  several  export  market  oppor- 
tunities have  been  identified  in  this  study  for  the  underutilized  U.S. 
resources.   They  are  depicted  on  Exhibit  V-l. 
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Exhibit  V-l 


EXPORT  MARKET  OPPORTUNITY  SYNOPSIS 


SWITZERLAND    $107  million  (1976) 


/ 


Initial 

Final 

Market 

U.S. 

Marke 

. 

Value 

Oppor- 

U.S. 

Resource 

Oppor- 

of 

tunity 

Trade 

Business 

Production 

Avail- 

tunit: 

Species  S  Product  Form 

Imports 

Rating 

Barriers 

Practices 

Capability 

ability 

Ratin' 

Herring,  fillets,  canned 

u 

BMO 

yes 

1 

RMO 

Flounder,  fillets,  frozen 

u 

BMO 

yes 

7 

BMO 

Plaice,  casserole 

u 

RMO 

u 

7 

LMO 

Saithe,  fillets,  frozen  or  fishsticks, 

u 

BMO 

yes 

10 

BMO 

breaded  and  frozen 

Whiting,  fillets,  frozen 

u 

HMO 

yes 

5 

BMO 
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BIBLIOGRAPHY  OF  PUBLICATIONS 
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Union  Bank  of  Switzerland,  "Switzerland  in  Figures". 

Swiss  Bank  Corporation,  "Switzerland,  The  Country  and  its 
Economy",  1977. 

Federal  Bureau  of  Statistics,  "Statistical  Data  on  Switzerland", 
1976/1977. 

Kommission  Fur  Konjunkturfragen,  "Ertragsbilanz  def  Schweiz 
im  Jahre  1976". 

Kommission  fur  Konjunkturfragen,  "Die  Schweizerische  Konjunktur 
im  Jahre  1977  und  ihre  Aussichten  fur  1978,  February  1978". 

"Die  Volkswirtschaf t, "  Wirtschaf tliche  und  Sozialstatistische 
mitteilungen,  January  for  1976-1978. 

Die  Bureau  Federal  de  Statisque,  "L'exercice  professionnel  de 

la  peche  et  de  la  pisciculture  en  Suisse",  November,  1977. 

Einfuhrbedingungen,  fur  Fleischwaren  von  Fischen,  Froschen, 
Krusten-und  Weichtieren  sowie  Seeigeln.   Oktober,  1976. 

Verordnung  uber  die  veterinarrechtliche  Regelung  der  Ein-, 
Durch-und  Ausfuhr  von  Tieren  und  Waren.   June  1977. 

Schweizeerische  Genossenschaft  fur  Schlachtuieh  -und 

Fleischuersorgung,  Geschaf tsbericht  1976.   and  cooperative 
Suisse  pour  1 ' approvesemnement  en  betuil  de  boucherie  et 
en  Viande  (CBV) ,  Rapport  de  geftion  1976. 

Schweiz,  Tiefkuhl-institut,  "Konsum  von  Tiefkuehlprodukten" .  1976. 

Schweiz  Tiefkuhl-institut,  "Die  Schweizeriche  Tiefkuehl-Wirt 
Schaft,"  1974. 

"Jahresstatistik  des  Aussenhandels"  1977,  1976. 

" Eidgenossische  Fleischschauverordnuny, "  Oktober,  1977. 
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EXPORT  MARKET  SUMMARY 
for 

GERMANY 


Compiled  by: 
Arthur  Young  and  Co. 

Edited  and  Analyzed  by: 
Earl  R.  Combs,  Inc. 


December,  1978 


This  summary  is  a  part  of  the  report  "Export  and  Domestic  Market  Opportunities 
for  Underutilized  Fish  and  Shellfish"  done  for  the  U.S.  Department  of  Commerce 
contract  no.  78-00-1037. 


I.   MARKET  STRUCTURE  AND  PERFORMANCE 

1.  Supplies  and  Utilization 

Detailed  trend  data  for  landings  of  fish  species  in  Germany  are  shown  in 
Exhibit  1-1.   From  this  exhibit  it  is  evident  that  cod  and  saithe  represent  the 
largest  totals  by  weight.   Landings  of  cod  in  1976  were  109,199  metric  tons 
(m.t.)  and  landings  of  saithe  were  105,654  m.t.   In  Exhibit  1-2,  the  1976  catch 
of  selected  fish  species  and  product  forms  is  recorded.   Also  included  are  the 
percentage  changes  in  catches  of  the  selected  species  between  1975  and  1976. 
The  largest  increase  in  catches  occurred  for  shrimp.   Significant  declines 
were  recorded  for  deep  frozen  herring  and  salted  herring  between  the  two  years. 
The  goegraphical  distribution  of  the  catches  are  shown  in  Exhibit  1-3.   In  both 
1975  and  1976  the  North  Sea  supplied  the  largest  fraction  of  that  catch  by 
German  fishing  vessels.   The  total  catch  from  domestic  waters  declined  between 
1975  and  1976. 

The  value  and  amount  of  catch  according  to  type  of  fishery  is  shown  in 
Exhibit  1-4.   The  majority  of  catches  are  from  large  scale  ocean  fisheries. 
Catches  from  small  scale,  high  seas,  coastal  fisheries  are  also  significant. 

The  use  of,  and  source  of,  the  supply  of  ocean  fish  to  Germany  is  shown  in 
Exhibit  1-5.   Imports  have  increased  by  12  percent  between  1974  and  1976.   Ex- 
ports have  also  increased  over  the  period,  rising  by  nearly  30  percent.   The 
supply  of  fish  for  human  consumption  has  fallen  by  nine  percent  over  the  three 
years. 

Canned  and  marinated  herring  constituted  the  large  share  of  consumption  of 
fish  in  Germany  in  1975.   In  that  year,  approximately  37  percent  of  all  fish 
consumed  by  weight  in  Germany  was  either  canned  or  marinated  herring.   Fresh 
fish  accounted  for  14.4  percent  of  consumption,  salted,  smoked  and  otherwise 
preserved  fish  18.5  percent,  deep  frozen  fish  11.5  percent,  canned  sardines  and 
tuna  6.3  percent,  shellfish  7.4  percent,  and  various  fish  salads  4.9  percent. 

2.  Market  Structure 

Limited  information  has  been  provided  regarding  the  market  structure  of  the 
German  seafood  industry.   The  primary  channel  for  introducing  fish  products 
into  the  market  varies  by  product  form.   The  major  method  of  introducing  im- 
ported canned  fish  into  the  market  is  through  grocery  operations  and  self 
service  chains.   Wholesalers  and  retailers,  in  that  order,  are  also  means  of 
introducing  imported  canned  seafood  into  the  German  market.   The  wholesaler 
is  the  primary  channel  for  the  introduction  of  frozen  seafood  into  the  market. 
Retailers  are  also  used,  but  to  a  lesser  extent.   The  same  methods  of  intro- 
duction for  frozen  fish  apply  to  fresh  fish. 

Presented  in  Exhibit  1-6  is  a  list  of  importers  of  fishery  products. 
Exhibit  1-7  indicates  major  secondary  fish  processes  while  Exhibit  1-8  lists 
the  names  of  major  wholesalers  in  fish  products.   In  Exhibit  1-9,  the  names 
of  large  institutional  consumers  of  fish  products  are  presented. 

In  general,  the  larger  the  volume  of  sales  of  a  species  and/or  product 
form  imported,  the  more  likely  that  a  major  retailer  will  be  the  importer. 
For  a  smaller  volume  of  fish,  a  specialty  importer  will  handle  the  transaction. 
The  distribution  of  fish  in  Germany  is  illustrated  in  Exhibit  1-10.   Fresh  fish 
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EXHIBIT    1-1 


1ABLE 

IA81EAU 

CLAORO 


MSH.    CRUSTACEANS,    MOLLUSCS.     ITC 
POtSSONS,    CRLSIACES,    NOLLLSCUES,    ETC 
PICES,    CRUSIACECS,    MOLUSCCS.     ETC 


NOMINAL    CATCHES    BY    COUNTRIES    ANO    SPECIES  EUROPE 

CAPTURES    NOMINAl.ES    PAR    PATS    EI     ESPECES  EUROPE 

CAP1URAS    NQHINALES    POR    RAISES    T    ESPECIES  EUROP* 


COUNTRY       SPECIES 
PATS  ESPECE 

PAIS  ESPEC1E 


CROUP 

CRCUPE      1971 
GRUPO  NT 


1972 

HT 


1973 

•  NT 


1974 
XT 


1975 
MT 


1976 
»T 


GERMANY    F  EO 

FAESPkATER    FISHES   NEI 

SIURCECN 

EUROPEAN    EEL 

AILAM1C    SALMON 

IROLTS    NEI 

EUROPEAN    SMELT 

SALMCKC1CS    KE1 

AMERICAN    SHAO 

ALLJS    SHAC    ANO    TWA  I IE    SHAO 

ATLANTIC    HALIBUT 

EUROPEAN    SLAKE 

CAEEKLAMC    HALIBUT 

•ITCH    FLGLNOEA 

AMER.    PLAICE     (•LONG    ROLCH   OAB I 

YELLOHAIL    FLOUNDER 

COMMON    OAB 

LEMCM   SCLE 

EUROPEAN    FLOUNDER. 

COMMON   SOLE 

KEGRIP 

BRILL 

TURBO  I 

FLATFISHES   NEI 

TUSK    (-CLSK.I 

ATLANTIC    CfcO 

LIN6 

BLUE    LING 

kHlTE   HAKE 

HAOCGCK 

SAITHE     fPCLLL-CK) 

POLLACK 

NORWAY    POUT 

POUTASSOU    (-BLUE    WHITING) 

MUTING 

EUROPEAN  HAKE 

SILVER  HAKE 

PACIFIC     SILVER     (-CHILEAN)    HAKE 

PATAGONIAN     (-ARGENTINE)     HAKE 

CAPE    HAKES 

ROUNCNOSE    GAENA01EA 

ATLANTIC    kOLFFlSh    t»CATFlSHI 

HOLFFISt-ES    I-CAIFISHESI 

CUSK-EEL  (-RUCKLING) 

KINGKLIP 

CUSK-EELS    KE1 

SANOEELS    CSANCLA.'iCES) 

ATLANTIC    REOFISHES 

EAST    ATLANTIC    GLANARCS 

ANGLERFISH    f-MUNKFISH) 

GARFISH 

ATLANTIC    HORSE    MACKEREL 

ATLANT  IC    MAKING 

EUROPEAN    PILCHARD    t-SARCINEJ 

SPRAT 

EUROPEAN    ANCHOVY 

CLUPEOIOS   NEI 

NOAIHEAK    ULEF1N    TUNA 

ATLANTIC    MACKEREL 

PORBEAGLE 

PICKED    (-SPINY)    COCFISH 

OOGFISHES   Ntl 

SHAAKS    Ktl 

SKATES   NEI 

CROUNCf  ISt-ES   NEI 

PELAGIC    FISHES    NEI 

MARINE    FISHES    NEI 

EDIBLE     CRAE 

ELROPEAN  LOBSTER 

NORWAY  LOBSIER 

NORTHERN    CttPWATcA    PRAkN 

COMMON    SHRIMP 

MARINE    CMUSIACEANS    NEI 

EUROPEAN  FLAT  OYSTER 

BLUE  MUSSEL 

sauics  nei 

MARINE    HCLLLSCS    NEI 

STARFISH 

CORALS 

ACUAIIC    PLANIS    NEI 

TOTAL 


ACIPENSER    STURIO 

ANGUILLA    ANGUILLA 

SALMC    SALAR 

SALMC    SPP 

OSMERUS   EPERLANUS 

SALMCNCICE1 

ALCSA    SAPIOISSIMA 

ALOSA    ALOSA,    A.FALLAI 

HIPPCGLOSSUS    HIPPOGLOSSUS 

PLEURONECTES    PI.ATESSA 

REINHAROTIUS    HIPPOGLOSSO  IDES 

GLYPTCCEPHALUS    CYNOGLOSSUS 

HIPPCGLOSSOICES    PLATESSOIOES 

LIMAKOA    FERRUGINEA 

LI PANOA    LIMANOA 

HICACSTOMUS    KIT! 

PLATICHTHYS    FLESUS 

SOLEA    SOLEA 

LEPICGAH0H8US   xhIFFIAMNIS 

SCOPHTHALMUS    RHOMBUS 

PSEIIA    MAXIMA 

PLEURCNECTIFORMES 

BROSME    BROSME 

GAOUS    MORHUA 

KOLVA    MOLVA 

NOLVA    0YPTERYG1A    ( -8YRKEL ANGE ) 

UACPMYCIS    TENUIS 

HELANOGRANMuS   AEGLEFINUS 

POLLAOHIUS   VIRENS 

POLLACHIUS    PCLLACH1US 

TRISCPTERUS     I'GAOUSI     ESMAAKII 

MICROMESI SITUS    POUTASSOU 

MERLANGIUS    PERLANGUS 

HERLLCCIUS  MERLUCCIUS 

MERLUCCIUS    B1LINEARIS 

MERLUCCIUS    GAYI 

MERLLCC1LS   HL8BSI 

MERLUCCIUS    CAPENSIS.M. PARADOX. 

MACRCURUS   RLPESIRIS 

ANARMCHAS    LUPUS 

ANAAHICHAS    SPP 

GEKYPTERUS    BLACCOES 

GENYPTERUS   CAPENSIS 

GENYPTERUS    SPP 

AMPOOYTES    SPP 

SE8AS7ES    SPP 

TRIGLA    SPP 

LOPHIUS   PISCATORIUS 

BELCNE    BELONE 

TRAOHURUS    IRACHURUS 

CLLPEA    MARENGLS 

SARDINA    PILCI-AROUS 
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11 

70 
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Source:   Food  and  Agricultural  Organization 
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EXHIBIT    1-3 


CATCH   BY    REGION 


1975 

1976 

1975 

1976 

Area 

tonnag< 

2> 

% 

North  Sea 

99,953 

128,739 

22.8 

29.8 

Including  small 

West  British 
Waters 

21,365 

9,790 

4.9 

2.3 

amounts  from  the 
region,  Skagerrak, 
Kattegat,  and  the 

Baltic  Sea 

34,842 

32,365 

7.9 

7.5 

canal . 

Faroe  Islands 

15,093 

9,671 

3.6 

2.2 

Icelands 

55,093 

55,401 

12.6 

12.8 

2) 

Including  region  off 

Norwegian 

New  Jersey 

Coast 

61,166 

71,873 

14.0 

16.6 

Barents  Sea 

26,538 

36,520 

6.1 

8.5 

1975  =  South  Pacific 

35,098 

9,952 

8.0 

2.3 

Greenland 

19,856 

24,054 

4.5 

5.6 

Labrador 

24,526 

11,146 

5.6 

2.6 

Newfoundland 

12,220 

16,195 

2.8 

3.7 

Nova  Scotia 

2,377 

1,422 

0.5 

0.3 

2) 

New  England 

25,201 

14,225 

5.7 

3.3 

South  Atlantic 

4,432 

10,561 

1.0 

2.4 

Total 

438,460 

431,914 

100 

100 

SOURCE:      Fangergebnis   der  Hochsse-und  Kustenfischerei,    1976 
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EXHIBIT  1-4 


CATCH  BY  TYPE  OF  FISHERY 


LARGE-SCALE  OCEAN  SMALL-SCAIX  HIGH  SEAS 


YEAR            TOTAL  FISHERIES  LUGGER  FISHERIES  AND  COASTAL  FISHERIES 

(metric  cons)  (51,000)  (metric  tons)   (%)  ($1,000)  (metric  tons)   (%)   31,000)  (metric  tons)     (%) 

1975  434,037  167,717  313,574    72.2  127,217  4,139       1.0    1,622        116,323       26.3 

1976  425,831  173,329  291,430    68.4  129,465  5,601       1.3    1,563        128,800       30.2 


SOURCE:   Fangergebnis  der  Hochsee  and  Kustenf ischere ;   1976 
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EXHIBIT  1-5 


SUPPLY  OF  FISH  IN  GERMANY 


(1,000  m.t.)  1974  1975        1976 

German  Catch 
Imports 

From  East  Germany/East  Berlin 
Total  Potential  Supply 

Non-human  Consumption 

Exports 

To  East  Germany/East  Berlin 

Total  Consumption 

Per-capita  Consumption  (kg. /year) 


493.0 

434.0 

425.8 

407.0 

419.0 

455.1 

4.6 

3.0 

1.7 

904.6 

856.0 

882.6 

71.2 

63.0 

55.9 

180.4 

197.6 

232.3 

4.3 

4.4 

7.2 

643.7 

591.0 

587.2 

10.4 

9.5 

9.5 

SOURCE:   Fangergebnis  der  Hochsee-und  Kustenf isher,  1976 
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EXHIBIT  1-6 


MAJOR  GERMAN  IMPORTERS  OF  FISHERIES  PRODUCTS 


Name,  Address ,  Telephone 

Hans  Georp  Moller  GmbH  &  Co. 
Postfach,  Doormannsweg  43 
2000  Hamburg  19 
Tel.  040/431071 

Merkur  Aussenhandel  GmbH 
Postfach,  Doormannsweg . 19 
2000  Hamburg  19 

Sardineu  Einfuhr  GmbH 
Postfach,  Doormannsweg  43 
2000  Hamburg  19 

(Eor  further  addresses 
see  attached  list) 


Principal  Products 
Species     Form 


Herring,  etc. 


canned 


Sardinen 


canned 
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EXHIBIT  1-6 
(continued) 


GERMAN  IMPORTERS  OF  FISH  AND  FISH  PRODUCTS 


"Baltic"  Import-Export  GmbH 
Attn:   Mr.  Holm 
Grosse  Elbstrasse  1 
2000  Hamburg,  Germany 

Deutsche  See  Fischgross- 

handelsges .mbH 
Attn:   Mr.  Horst  Hinrichs 
Klussmannstrasse  3 
2850  Bremerhaven,  Germany 

B.  Essmann  &  Co. 

Attn:   Mr.  Hartig 

Grosse  Elbstr.  212,  P.O.  Box 

500427 
2000  Hamburg  50,  Germany 

FIMEX  GmbH  &  Co.  KG 

Attn:   Mr.  Juergen  W.  Koesar 

Fischereihafen 

2300  Kiel  14,  Germany 

"Fischhage"  Fischhandelsges.mbH 
Attn:   Mr.  Karl-Heinz  Landsberg 
P.O.  Box   40410 
2850  Bremerhaven-F. ,  Germany 

Fisch-Union  GmbH  &  Co.  KG 
Attn:   Mr.  Gieseler 
Kapitaen  Alexander  Strasse 
2190  Cuxhaven,  Germany 

Gottfried  Friedrichs 
Attn:   Mr.  Struck 
Voelckerstrasse/Borselstrasse 
2000  Hamburg,  Germany 

PAMO  Handels  GmbH  &  Co.  Import- 
Export  KG 
Attn:   Mr.  Siegfried  Paschke 
Gruene  Strasse  49 
2805  Bremen-Varrel  4,  Germany 


Hanseatische  Hochseef ischerei  AG 

Attn:   Mr.  Manfred  H.  Heins 

Am  Seedeich  11 

28  50  Bremerhaven-F. ,  Germany 

Hussmann  &  Hahn 
Attn:   Mr.  Kurt  Hahn 
Niedersachsenstrasse  9 
2190  Cuxhaven,  Germany 


Interfrost  GmbH 

Attn:   Mr.  Groeschel 

P.O.  Box  40410 

2850  Bremerhaven-F.,  Germany 


Internationale  Fischhandels- 

Company  mbH 
Attn:   Mr.  Kai  Koeser 
Fischereihafen,  Halle  IX,  Abt. 

18-20 
2850  Bremerhaven-F.,  Germany 

Rudolf  Kan sow 
Attn:   Mr.  Wogart 
Hammersbecker  Strasse  90 
2000  Hamburg  1,  Germany 

F.  W.  Luebbert 

Attn:   Mr.  E.  Luebbert 

Wittlingstrasse 

2850  Bremerhaven-F.,  Germany 

NORDA  Heringshandelsgesellschaft 

mbH 
Attn:   Mr.  Peter  Stenger 
Elbchaussee  133 
2000  Hamburg  50,  Germany 

Flamingo-Fisch  GmbH  &  Co.  KG 
Attn:   Mr.  Detlef  Duering,  Jr. 
Halle  8,  Postfach  365 
2850  Bremerhaven  29,  Germany 

Seibert  &  Rehberger 
Attn:   Mr.  Rehberger 
Dudweiler  Landstrasse  151 
6600  Saarbruecken  3,  Germany 
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EXHIBIT  1-7 


MAJOR  GERMAN  SECONDARY  PROCESSORS  OF  FISH  AND  SHELLFISH  PRODUCTS 


Name,  Address ,  Telephone 

Dr.  Oetker  Tiefkuhlkost  GmbH 

Postfach 

48   Bielefeld   1 

Tel.    0521-1551 


Form 


Frozen  fish 


Langnese-Jolo  GmbH 
Unilever-Haus 
2000  Hamburg 
Tel.  040-34901 


Frozen  fish 


F.    Schottke   GmbH    &   Co.    KG 

Postfach  408 

285   Bremer haven   29 

Tel.    0471-72031 

Verkauf sgesellschaf t  Ham- 
burger Fischereie 
Postfach,  Neuer  Fischereihaf en 
2000  Hamburg  50 
Tel.  040-381761 


Frozen  fish 


Fish  in  cans,  glasses 
or  plastic  bags 


Nadler  Werke  GmbH 

Kafertalerstr.  190 
6800  Mannheim 
Tel.  0621/333051 

Fa.  Appel 
Postfach 
3000  Hannover 
Tel.    / 

Fisch-Riup  GmbH 

Postfach 

2850  Bremerhaven 

Tel. 

Hawesta  Hans  Westfalil 
Mecklen burger  Str. 
Lubeck  Schlutup 
0451-69417 
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EXHIBIT  1-8 


MAJOR  GERMAN  WHOLESALERS  OF  FISH  AND  SHELLFISH  PRODUCTS 


Name,  Address,  Telephone 


Fischgroshandlung  Lloyd 
Halle  X  Abt.  10-13 
D-285  Bremerhaven 
Tel:   0471/73029 

Fischhandelsgesellschaf t 

"Helpoland" 

Halle  X/31 

D-285  Bremerhaven 

Tel:   0471-76029 

Fischmariuaden  &  See  Pros- 
handel  Julius  Kranse 
Halle  VII/2 
D-285  Bremerhaven 
Tel.  0471-73232 

Fischgroshandel  Lubeck 

Werftstr. 

Lubeck 

Tel:   84148 
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EXHIBIT  1-9 


LARGE  GERMAN  INSTITUTIONAL  CONSUMERS  OF  FISHERIES  PRODUCTS 

Name,  Address,  Telephone 

Military 

Bundeswiniste  de  Verteidigung 
Unteabteilung  Beschaffung 
Hardthohe 
D-53  Boun 
Tel.  02221-861 

Railways 

Dentsche  Schlafwageu  U. 
Splisewagen  Gesellschaft  mbH 
Guiollettstr.  8 
D-6000  Frankfurt/a. m.  1 
Tel.  0611-720201 

Airlines 

Dentsche  Lufthansa 
Service  GmbH 

Fluphafen  Lufthansa-Basis 
D-6000  Frankfurt/a. m.  75 
Tel.  0611-6961 

Hospitals 

In  all  bigger  cities  there  are 
one  or  more  hospitals,  ecach 
of  them  responsible  for  their 
own  food..  Needed  address  can 
be  found  in  telephone-books. 
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EXHIBIT    1-10 
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are  sold  primarily  in  fish  shops  will  less  than  half  sold  by  large  retailers1 
weekly  markets  and  other  retail  markets.   Frozen  and  canned  fish  are  mainly 
marketed  by  large  food  retailers  and  discount  markets.   Marinated  fish  products 
are  sold  in  these  markets  as  well  as  fish  shops.   Specialized  fish  products 
are  marketed  predominantly  by  fish  shops. 

3.   Current  Outlook 

Even  though  there  had  been  warnings,  such  as  Iceland's  extension  of  its 
offshore  fisheries  jurisdiction  to  50  miles  in  1972,  the  introduction  of  200 
mile  national  fishing  boundaries  has  wrecked  havoc  with  the  German  fishing  in- 
dustry by  depriving  it  of,  or  severely  limited,  catches  in  its  traditional  fish- 
ing grounds.   Consequently,  Germany  will  have  to  depend  increasingly  upon  im- 
ports.  There  are  no  restrictions  in  the  way  of  such  imports,  other  than  German 
Food  Law  regulations  applicable  to  fresh,  frozen  or  processed  fish,  e.g.,  maxi- 
imum  tolerances  for  mercury  in  edible  part  of  fish,  crustaceans  and  mollusks, 
or  consumer  packaging  standards  and  price  labeling  requirements  for  canned  fish. 
A  collateral  issue  is  the  future  of  German  deep  sea  fishing  fleet  which,  under 
the  200  mile  fishing  limits,  cannot  operate  at  full  capacity  —  approximately 
320,000  metric  tons  per  year,  or  about  50  percent  of  the  current  fish  consump- 
tion in  the  Federal  Republic.   The  Bonn  Government  has  come  to  the  rescue  of 
the  trawlers,  but  allocating  some  60.5  million  marks  (up  from  45.8  million  in 
1977),  for  exploration  of  new  fishing  grounds  in  remote  oceans  (off  the  coast 
of  New  Zealand) ,  to  enable  them  to  utilize  their  capacity  to  the  full  extent 
and  assure  adequate  supply  of  salt  water  fish  for  the  domestic  market. 

While  current  information  as  to  the  outlook  of  the  industry  is  not  avail- 
able, data  from  "Fishery  Country  Profile",  September  1975  ,  indicates  that  the 
demand  for  fish  is  not  likely  to  increase  through  1980.   Per  capita  consumption 
of  fish  products  has  remained  fairly  stable  through  1975,  despite  the  increases 
in  real  income.   As  a  result,  there  is  no  reason  to  expect  further  increases  in 
real  income  to  have  significant  effects  on  the  level  of  demand  for  seafood. 
In  addition,  as  of  1975,  the  trends  in  population  indicated  stable  or  declin- 
ing population  growth.   Hence,  increases  in  fish  demand,  as  a  result  of  popu- 
lation growth,  do  not  seem  likely.   It  has  been  suggested  that  perhaps  the 
most  significant  influence  on  fish  demand  will  be  changes  in  relative  prices 
of  substitute  products. 


FAO  and  OECD,  "Fishery  Country  Profile,  Federal  Republic  of  Germany", 
September  1975. 
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II.   PRODUCT  SPECIFICATION 

Extensive  and  detailed  species  and  product  definitions  and  specifications 
are  contained  in  the  exhibit  following  this  page.   Exhibit  II-l  contains  trans- 
lations of  Government  regulation  C  251,  Leitsatze  fur  Fische,  Krusten-,  Schalen- 
und  Weichtiere  und  Erzeugnisse  daraus,  and  regulation  C  242  Leitsatze  fur 
tiefgefrorene  Fische  und  Fischerzeugniesse.   The  variety  of  products  is  ex- 
tremely large.   This  diversification  extends  to  both  packaging  designs  and  the 
materials  employed.   The  following  information  is  in  large  part  from  the  Econ- 
omic Intelligence  Unit  (EIU) . 

Fish  products  in  Germany  are  marketed  in  almost  every  form  imaginable. 
Metals,  glass  and  plastics  art.  all  employed  as  packaging  materials.   Aluminum 
is  extensively  used  as  well  as  tin  in  the  canning  process.   Most  cans  possess 
tear  openers:  the  pull-fix,  H  and  Norwegian  openers,  and  "Ring-Pull"  openers. 
Laminated  film  is  widely  utilized  in  bagging  fish,  especially  various  processed 
herring  products.   Glass  containers  are  the  third  most  important  material. 
Glass  is  valued  because  of  its  taste  neutrality,  but  is  more  expensive;  thus, 
it  is  not  employed  for  many  product  lines  due  to  competitive  pressures. 

Packaging  designs  also  vary  extensively.   Fish  products  are  packaged  in 
glass  beakers  and  jars,  tins  of  assorted  shapes  and  sizes,  cardboard  containers, 
and  tubes,  among  others.   Packaging,  when  not  transparent,  is  generally  illus- 
trated. 

Herring  is  the  most  popular  product  sold  at  the  retail  level  in  Germany. 
The  most  popular  canned  herring  fillet  size  is  a  200  gram  tin.   The  125g  size 
is  also  popular.   These  tins  are  packed  either  in  a  folding  box  (the  predom- 
inant form)  or  a  paper  wrapper.   About  60  percent  of  all  tinned  herring  is 
packed  in  tomato  sauce.   Mustard  and  Paprika  sauce  are  also  popular. 

Unlike  the  German  market  as  a  whole,  the  type  of  fish  most  used  by  the 
catering  trade  is  deep  frozen  with  cod,  pollack,  and  red  perch  accounting  for 
75  percent.   Frozen  product  specifications  are  equivalent  to  those  in  the 
other-Northern  European  countries. 

Self-service  packs  have  increased  in  demand  based  on  the  ease  and  conven- 
ience and  readiness  for  consumption.   A  large  and  attractive  representation 
of  contents  has  been  found  to  be  extremely  important  in  sales  of  these  packs. 
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EXHIBIT  II-l 


Guidelines  for  Fish, 

Crustanceans,  Shellfish,  Soft  &  Hard 

Shellfish  Parts 


I.    COMMON  DEFINITIONS 


A.    BASIC  TERMS 


1.  Fresh  water  fish  are  edible  fish  from  inland  waters,  such  as 
lakes,  rivers,  brooks,  and  ponds.   Fresh  water  fish  are  also  fish 
that  sometimes  are  found  in  oceans,  (e.g.,  Salmon,  Eel,  Maifish, 
Forelle,  Snapper,  Etc.) 

2.  Ocean  fish  are  all  other  consummable  fish. 

3.  Live  fish 

4.  Fresh  fish  are  fish  that  remain  untouched  after  capture,  or  are 
cleaned  only,  cut  up  or  kept  cold,  as  long  as  the  fish  parts  are 
not  frozen. 

5.  Deep  frozen  fish  -  frozen  under  the  conditions  defined  for  deep- 
frozen  food. 

6.  Frozen  fish  -  fish  fully  or  partially,  i.e.  -  parts  only  -  frozen, 
but  which  do  not  include  the  deep  frozen  fish  category. 

7.  Fish  parts 

a)  Sides  are  cut  lengthwise,  bones  and  head  removed,  also  with 
gills  and  tail. 

b)  Fish  fillets  are  fish  parts,  cut  open  parallel  to  the 
backbones,  cleaned  inside  and  grated  as  technically  feasible. 
Fillets  from  herring,  mackerel,  and  "sprotten"  are  also 
similar,  but  are  not  scaled  as  above.   Stomach-tissue  removed. 

c)  Pieces  -  are  parts  grated  or  ungrated  selected  fish  without 
head  or  tail,  like  "streifen,  stremel..." 

d)  Bites  -  bite-sized  pieces  of  fish  fillet  or  selected  grated 
fish  -  without  head  or  tail. 

e)  Slices  cuts  -  similarly  cut  in  size,  from  scaled  fillet. 

f)  Cutlet  -  fish  cut  in  a  similar  way. 
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8.  Fish  products  -  food  from  fish  or  fish  pieces,  from  similar 
transport  and  ingredients  for  consumption  at  that  time,  or  to  be 
kept  by  drying. 

9.  Deep  frozen  fish  products  -  see  definitions  for  deep  frozen  food 
B.     MANUFACTURER 

1.  Ingredients  -  common  ones  are : 

a)  Infusion  -  Prepared  from  various  amounts  of  drinking  water 
and  choice  of  vinegar,  salt,  spices. 

b)  Sauces  -  a  combination  of  various  amounts  of  ingredients, 
fat,  etc. 

c)  Creams  -  sauces  with  at  least  20  v.H.  fat 

d)  Tomato  sauces  &  creams  -  mix  of  20vH.  tomato  and  contents 
of  36v.H.  salt-free  dried  ingredients 

e)  Creamsauce  -  min.  of  20v.H.  cream,  of  which  lOv.H.  is  milk 
fat. 

f)  Buttersauce  -  min.  5v.H.  butterfat 

g)  Wine  sauce  and  creams  -  min.  20v.H.  wine 

h)    Sauce  &  creams  with  mayonnaise  or  similar  ingredients  -  min. 
50v.H.  of  this  ingredient. 

i)    Mayonnaise  &  mayonnaise  products  -  included  in  the 
definitions  for  mayo-used  items. 

k)    Oil  -  used  when  needed  for  cooking  -  when  needed  in 
other  categories,  the  amount  will  be  specified. 

2.  Water  -  when  needed,  use: 

a)  drinking  water 

b)  lake-water  —  biologically  acceptable  as  long  as  free  of 
contam  ination. 

3.  Ice  -  for  fish  use,  it  must  be  from  water  level  2,  without  other 

ingredients  in  the  water. 

4.  Salt  -  for  fish  use,  use  cooking  salt  (i.e.,  edible  salt). 

5.  L  ime  -    mix  of  quicklime  and  drinking  water,  at  levels  specified 
by  regulations. 
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6.         Soda   -    crystalized   or    calcium-added    (Na-CCU)    as    specified    in 

the  Additives-Regulation   2(1),    #4.      The   punity   is    specified 
by  .regulations   also. 

7*         Vinegar   -    for    fish    use: 

a)  fermented  vinegar 

b)  diluted  with  water 

C.    CHARACTERISTICS  (or  Descriptions  for  Labels) 

1.  Fish  are  characterized  according  to  type.   When  they  are  being 
readied  for  market,  they  are  labeled. 

2.  Cut-up  fish  are  labeled  as  to  the  type  of  fish  parts,  fillets  are 
used.   The  type  of  fish  must  be  indicated  before  the  parts  of 
fish  are  mentioned  on  the  label.   "Fish  fillet"  will  not  suffice 
alone. 

Not  included  are  the  following  fish  parts: 

back-part  of  "panhai"  =  spined  shark,  pieces  of  (Heringhais) 
herring  shark,  pieces  of  grey  shark  (Grauhai)  and  fillet  of 
halibut  (Heilbutt)  =  Hippoglossoides  hippoglossus. 

Dornhai  =  Squalis  acanthias 

Heringhai  =  Lamna  nasus 

Granhei  =  Sumniosus  microcephalus  Galens  Vulgaris 

3.  Fish  products  are  characterized  by  type  &  manufacture-use. 
Especially  useful  in  trade  are  the  bold  face  categories. 

Ingredients  are  mentioned  only  in  connection  with  the 
descriptions  of  fish  &  fish  parts,  e.g.,  "Herring  fillet  with 
cream  sauce",  and  not  "cream  fillet." 

4.  Packaged  products  are  covered  in  part  A  for  fish  and  fish  fillets, 
in  so  far  as  the  type  and  size  of  packaging  permits. 

II.   SPECIAL  DEFINITIONS  FOR  FISH  PRODUCTS 


A.    DRIED  FISH 


1*    Defined  -  dried  fish  are  fish  which  are  dried  in  open  air  or  in 
enclosures,  to  preserve  the  fish. 

2.    Manufacture  and  characteristics 

especially  important  as  dried  fish  are: 

a)    "Stockfisch" 

cleaned,  beheaded  and  unsalted  "shellfish"  (or  gadus 
aeglefinus  =  haddock),  lake-salmon,  longfish.  Cut  lengthwise 
so  that  half  is  still  connected  with  the  tail. 
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The  term  "titling"  for  uncut  Stockfisch  and  "Rotscheer"  for 
cut  Stockfish  are  not  to  be  used  by  the  manufacturer. 

Rinsed  Stockfisch 

Stockfisch,  which  is  prepared  with  drinking  water,  a  soda 
solution,  and/or  also  lime  and  soda.  The  skin  is  removed 
after  the  first  rinsing. 

b)    "Klippf isch" 

Cleaned,  beheaded  kabeljain,  shellfish,  sea-salmon,  longfish 
or  "Lumb".   Cut  lengthwise  at  the  stomach  so  that  half  is 
connected  with  the  back.   The  back  scales  are  partially 
removed  from  the  tail.   "Klippfisch"  is  wet  or  dry  salted, 
and  preserved  by  salt-drying. 

3.    Conditions  (for  quality) 

The  completed  products  are  practically  free  of  contamination. 
They  have  no  blood  or  other  spots  on  them. 

a)    "Stockfisch" 

structure:   dry  and  hard,  without  hard  spots  on  stomach  or 
back 

water  content:   less  than  18% 


a)  "Rinsed"  Stockficsh 

appearance:   sealed  pieces  of  4-5cm.,  or  size  much  like 
fresh  meat. 

structure:   firm,  scentless 

Color  of  Meat:   light,  not  reddish 

b)  "Klippfisch" 

structure:   firm,  without  weak  places 

color  of  meat:   light  yellow  or  white  fish,  without  red 
parts. 

water  content:   up  to  42% 

B.    SMOKED  FISH 
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1.  Defined;   products  for  various  fresh  fish;  deepfrozen  fish  or 
fish  parts,  frozen  or  salted  fish  or  fish  parts,  which  are  made 
from  fresh-developed  smoke 

2.  Manufacture  &  Characteristics 

Hot  -  smoked  fish  made  from  smoking  in  temp,  over  60°C. 
Cold  -  smoked  fish  made  from  smoking  in  a  temp,  under  30°C. 
a)    Hot  -  smoking 

(1)  Herring: 

"Buckling"  =  unselected  herring  with  head 

"Buchlingsf ilet"  =  herring  filet 

"Delicatessbuchl ing"  =  selected  herring  without  head 

"Fleckhering"  =  still  intact  with  head  &  scales,  and 
stomach  still  not  cut 

"Kipper"  (Norwegian  style)  =  like  above,  without  head 
or  scales 

"Raucherrollmops"  =  rolled  herring  filet  with  (plant) 
additives,  which  add  less  than  20v.H.  to  total  weight 

(2)  "Sprotte"  -  smoked;  sprotten  with  head  &  unselected 

(3)  Mackerel  -  smoked  mackerel;  mackerel  with  head  - 

selected  and  unselected. 

(4.)   Eel  -  smoked-selected,  with  head 

(5)  Salmon  or  "Meerf orelle"  =  salmo  trutta  forma  trutta 

stremellachs :   cuts  or  strips  of  these  types, 

(6)  Shark  ("Dornhai") 

Dornhai  =  back  pieces,  skinned 
Schillerlocken  =  skinned,  cut  in  strips 

(7)  Herring  Shark  Herringshai 

Kalb  fisch  -  pieces  of  herring  shark  (sliced) 

(8)  Grey  shark  ("Granhai") 
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=  Spechfisch  with  cartilage  removed;  in  pieces  - 
smoked  in  strips  or  pieces 

(9)  "Stor"  -  smoked  in  strips  or  pieces 

(10)  Others  that  are  in  roe,  such  as  salmon,  "dorsch" 
"kabeljan",  smoked  roe. 

(11)  Other  parts  of  fish: 

smoked,  or  characteristics  of  fish  types  that 
correspond  to  their  treatment,  i.e.,  to  cut, 
fillet,  halve,  strip,  etc.  them. 

b)    Cold-smoked 

(1)  Salted  herring  -  salmon  =  "lachsher ing"  =  unselected 

with  heads.  All  with  the  same  content 
of  sugar,  to  make  them  identifiable. 

(2)  Presalted  herring 

fried  "buckling"  -  unselected  with  head 

fried  "buckling"  -  are  not  ready  to  eat,  they 
must  be  fried  or  heated  by  the  consumer. 

"Kipper"  =  various  herring  cut  along  the  back, 
without  heads,  with  or  without  bones.  Must  also 
be  re-heated  by  consumer. 

(3)  Salted  Mackerel: 

Salmon  =  smoked,  salted  mackerel  -  select  or  unselected 
mackerel 

(4)  Salmon  types  or  lake  "forelle" 

Smoked  Salmon  -  sides  or  pieces  of  salted  salmon-types 
or  salted  "forelle" 

(5)  Other  parts  of  salted  fish:   Cold,  smoked  or  smoked 
according  to  fish  type. 

3.    Characteristics 

a.    Hot  smoked  fish  products 

(1)  Appearance  -  These  types  have  a  yellow  to  brown  surface; 
smoked  eel  should  be  dark  brown  to  black,  light  on  the 
stomach  side;  skin  should  be  undamaged,  shiny. 
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(2)  Structure  -  according  to  type;  firm. 

(3)  Smell  and  taste  -  according  to  type;  taste  mild,  like 
smell. 

(4)  Color  of  meat  -  according  to  type;  light  as  possible. 

Tuna  -  red  to  dark  red 
Salmon  -  pink,  light  pink. 

b.    Cold  smoked  fish  products 

(1)  Appearance  -  according  to  type,  especially  yellow  to 
brown  surface;  skin  undamaged;  salmon  skin  transparent, 
lightly  browned. 

(2)  Structure  -  according  to  type;  firm. 

(3)  Smell/taste  -  according  to  type;  light  to  quite  salty; 
salmon  only  light  to  mild  salty. 

C.    SALTED  FISH 


1.    Basic  Terms 


a.  Salted  fish  and  fish  parts  are  products  preserved  by  salting 
of  fresh  fish,  freezing  or  deepfreezing. 

b.  Hard  salted  are  fish  and  fish  parts  with  a  salt  content  of 
at  least  12g,  but  not  over  20g  in  lOOg  fish  tissue  water 
("Fischgewebe  wasser") 

2.    Manufacturing  and  Characteristics 

Prevalent  types  of  salted  fish: 

a.    Herring  -  salted  herring  with  or  without  gills,  varied  salt 
amount.   Also,  without  head  for  manufacture. 

(1)  "Gekehlt"  without  gill  -  herring,  cut  below  the  head 
and  throat  area,  inner  parts  mostly  removed 

(2)  "Seegekehlt"  -  herring  which  is  gotten  aboard  ship. 
Other  distinctions: 

(1)  "Matj eshering"  -  indistinguishable  appearance,  fresh 
herring  cleaned  as  above  on  sea  or  land,  and  mildly 
preserved. 

(2)  "Fetthering"  -  fresh  herring;  as  above;  heavy  salting 
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(3)  "Milder   Vollhering"    -    fresh   herring;    as    above;    heavy 
mild    salting    but    is   distinguishable    by    its   milk   or 

1  rogen' 

(4)  "Vollhering"  -  herring  not  distinguishable  by  milk  or 
'rogen';  with  or  without  gill  and  heavily  salted 

(5)  "Yhlenhering"  -  'abgelaichtem'  herring,  with  or  without 
gill  and  heavy  salting. 

(6)  "Wrachhering"  -  a  damaged  salted  herring. 

b.  Sardines  and  salt  sardines  -  in  heavy  salting  and  matured 
in  enzymes. 

c.  Other  salted  fishes  -  ("salzf isch" )  -without  head,  selected 
salmon,  'kabeljam',  'Pollak',  etc.,  which  are  either  cut  so 
that  only  the  tail  remains  with  one  half,  or  slit  at  the 
stomach  so  that  half  remains  with  the  backside  to  separate 
the  back  gratings 

Salt  fish  are  heavily  salted  (water  content  under  54v.H.) . 

Salt  fish  fillet:   with  or  without  skin,  some  cuts  without 
gill  parts 

Salted  fish  fillet:   according  to  the  type  of  fish;  from 
fillet  of  fresh  fish,  heavy-salted,  with  or  without  skin 

Salted  salmon  slices  -  selected,  lengthwise  cut,  grated, 
heavily  salted  or  mildly  preserved  salmon  types  or  with  or 
without  parts  of  gills. 

3.    Conditions 

a.  Herring  (except  "wrackhering") 

Appearance:   undamaged,  some  skin  discrepancies  at  the  most 

Structure:   tender  according  to  fat  content;  mild  to  firm 
meat;  "matjes"  especially  tender  meat 

Smell  &  taste:   to  type;  not  sweet  smelling  'matjes*  pure 
and  aromatic 

Color  of  meat:   according  to  type,  some  blemishes,  light 
coloring  is  permitted,  no  yellow  coloring;  'matjes'  light 
colored  meat,  free  of  blood;  'fethering'  and  mild  'vollhering' 
light  meat,  free  of  blood. 

b.  Sardines: 
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Structure  -  tender  yet  firm 

Smell  and  taste  -  tangy 

Color  of  meat  -  reddish  to  brownish,  allowable  redness  at 
the,  strip  where  the  middle  grates  were. 

c.    Other  fishes  : 

Structure  -  firm  to  elastic 

Smell  and  taste  -  according  to  type,  light  coloring  is 
allowable  with  salmon,  reddish  to  red. 

D.    PRODUCTS  FOR  SALTED  FISH 

1.    Manufacturing  and  Characteristics 

Products  of  salted  fish  are  manufactured  from  some  types 
especially,  some  of  which  are  also  canned. 

a.  Article  IIC  2a 

Salted  herring:  grated  herring  -  as  referred  to  in  this 
section  salted  herring,  grated,  without  head,  with  tail,  salt 
based.   "Vollhering"  also  with  additives  of  milk  or  'rogen' 
to  20v.H.   The  additive  is  marked  as  such. 

Grated  and  skinned:  in  sections,  grated  and  skinned,  without 
head,  with  tail,  also  in  salt  base. 

Fillet:   herring  in  oil  or  "aufguss"  —  infusion  --  skinned 
or  not  skinned  fillet  of  salt  herring. 

b.  Salted  sardines  ( "Sa rdellen" ) 

Sardine  fillet  -  not  skinned,  fillet  prepared  in  salt 

Sardine  rolls  -  rolled  sardine  fillet,  also  with  rolled 
olives,  peppers,  tomato,  etc.  in  oil  or  aufguss 

Sardine  paste  -  dried  delicately  with  or  without  added  fat; 
also  added  less  than  0.5v.H.  preservative;  salt  content  of 
paste  under  2  0  v.H. 

Anchovy  paste  -  without  head  or  tail,  diced  in  small  pieces, 
with  or  without  fat  added;  other  flavor  additives,  may  use 
sugar,  and  reddish  coloring  salt  content  of  paste  under 
20v.H. ;  spreadable 

Sardine  butter  -  sardine  paste,  at  least  50v.H.  butterfat 
added;  contents  of  sardine  butter  in  butterfat  is  33v.H., 
contents  of  salt  under  lOv.H.,  spreadable. 
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c.  Salted  Salmon  -  salmon  cuts  in  oil;  also  smoked  (cold) 
salmon,  salted,  cut,  in  oil 

Salmon  cutlets  -  in  oil;  also  smoked  (cold)  salted,  grated 
cuts,  in  oil 

Salmon  paste  -  salted,  cold  smoked  salmon,  or  "kancherlachs" ; 
diced  in  small  pieces;  with  or  without  fat  added,  other 
additives  for  taste,  also  with  additives  of  less  than  5  v.H. 
(eggwhite,  gelatin,  etc.)  ;  salt  content  of  salmon  paste  less 
than  15(v.)H. 

d.  Saltfish 

Salmon  cuts  (slices)  in  oil  -  cut  in  slices,  colored,  cold 
smoked 

Salmon  cutlets  in  oil  -  grated,  small  cuts,  in  slices, 
colored,  cold  smoked 

Salmon  paste  -  cutlets  cut  up,  added  to  fat,  taste  additives, 
less  than  5v.H  eggwhite,  etc.,  additives  to  paste;  salt 
content  under  lOv.H. 

e.  "Rogen"  of  fresh  and  salted  fishes 

(1)  Sturgeon  types  -  caviar;  salt  under  6v.H.;  size  l-2mm. 

(2)  Caviar  of  other  fish  types  (roe  salmon)  -  salmon  caviar; 
salt  content  under  8.5v.H. 

(3)  Roe  (other  fish)  -  German  caviar  rules  under  category 
of  type  fish  used;  additives  (regulated)  for  structure 
and  taste  used;  salt  content  less  than  8.5v.H. 


2.    Contents 


a.  Products  from  salted  herring 

Appearance:   light  colored  meat  especially  "matjes" 
products;  light  red  color  at  grating 

Structure:   tender,  fat  content  reflects  this,  mildly  firm 
to  firm  meat;  "matjes"  are  especially  tender  meat. 

Smell/ taste:   not  sweet,  according  to  type 

Matjes:   pure  and  aromatic. 

b.  Products  from  sardines  (salted):   not  including  paste 
appearance 
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Appearance:   reddish  to  brown 

Structure:   tender  but  firm 

Smell/taste:   tasty  spicing,  pure,  according  to  type. 

c.  Products  from  salted  salmon  (not  paste) 
Appearance:   light  red  to  red 

Structure:   according  to  fat  content,  tender  to  firm 
Smell/taste:   aromatic;  as  it  smells 

d.  Products  from  saltfish  (not  paste)  (salmon  parts) 
Appearance:   reddish  to  red;  like  salmon 
Structure :   Fi  rm 

Smell/taste:   spicy;  as  it  smells 

e.  Products  from  Roe: 

Appearance:   Caviar;  mostly  grey  or  brown  to  black,  other 
colors  too. 

Press  caviar  -  mostly  black 

Salmon  caviar  -  yellowish/red  to  red 

German  caviar  -  black  coloring 

Structure:   Caviar,  mild,  grainy 

Press  caviar  -  pasty 
Salmon  caviar  -  grainy 
German  caviar  -  grainy 

Smell/ taste:   Caviar,  to  type;  pleasant 

Press  caviar  -  to  type,  strong 
Salmon  caviar  -  to  type,  spicy 
German  caviar  -  spicy 


E.    ANCHOVIES 


1.    Terms  (basic) 

Anchovies  are  products  from  frozen  herring  (sprotten)  or  other 
fish  under  the  family,  prepared  with  sugar,  cooking  salt,  spices,  and 
other  taste  additives. 
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2.  Manufacture    and   Characteristics    (labeling)     for    anchovies, 
especially    relevant : 

a.  "Sprotten"    spiced 

Anchovies  -  ("Anchovis")  select  or  unselected  "sprotten" 
with  or  without  head  or  tail 

Sweet-sour  -  as  above,  prepared  in  sweet  and  sour  sauce 

"Appetvtsild"  -  select,  cut  lengthwise,  cleaned,  and  grated 
as  technically  feasible. 

b.  Spiced  Herring 

"Krauterher ing"  -  select  or  unselected  herring  with  or 
without  head 

"Kauter"  (herbed)  fillet  of  herring  -  select  cut  lengthwise 
cleaned,  and  grated,  as  feasible,  without  tail 

sweet-sour  herring  fillet  -  as  above,  with  sweet  and  sour 
sauce 

"Kauterbissen"  -  cleaned  'kauterhering  fillet*  cut  in  bite- 
sized  pieces 

sweet-sour  kauterbissen  -  as  above,  with  this  sauce. 

c.  Herring  -  not  prepared  in  herbs 

Matjes  fillet  -  according  to  type  of  preparation,  e.g., 
Swedish  style,  Norwegian  style,  or  one  specified  type: 
select,  cut  lengthwise,  cleaned,  grated  (as  feasible)  fatted 
herring  without  tail. 

3.  Conditions 

Packing  and  preserving  in  this  case  is  very  dependent  on  the 
types  of  sauce,  cream  or  oil,  the  marinating  ingredients,  etc.  used. 

Color  of  meat:   reddish,  sweet-sour  preparation  lighter 

Structure:   especially  tender;  sweet-sour  preparation  can  be 
slightly  firmer 

Smell/taste:   spiced  preparation  but  noticeable 

Sweet-sour  preparation:   pleasantly  tangy 

Matjes  fillet:   aromatic  mild 
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Salt    content:       under    14v.H.    of    fish    meat. 
F.  MARINATED 

1.  Basic  Terms 

Marinated  products  are  from  fresh  fish,  frozen  or  deep  frozen 
fish,  or  salted  fish  or  fish  parts  which  are  prepared  without  the 
effects  of  spices  and  additives  such  as  salt,  sour  spices,  and  vinegar. 
They  are  made  with- or  without  plant  additives  in  sauces,  creams, 
mayonnaise,  oil,  and  with  additives  allowed  for  canning. 

2.  Manufacture  and  Characteristics 

a.    Herring 

Sour  herring  meat  -  select,  grated,  parts  of  herring  without 
head,  in  a  sour  base. 

Sour  herring  -  select,  not  grated  herring  with  head 

Marinated  herring  -  select,  not  grated  herring  without  the 
head 

"Delikatessher ing  choice  -  select,  not  grated  herring, 
smaller,  more  firm. 

"Kronsild"  -  select,  small  ungrated  herring  without  head 

"Bismarekheringe"  -  select,  grated  herring  without  head,  with 
or  without  tail 

Marinated  herring  fillet  -  fillet  of  herring  with  or  without 
skin 

Marinated  herring  bite-sized  pieces  -  marinated  herring 
fillet,  cut,  with  or  without  skin. 

"Rollmops"  -  select,  grated  herring  without  head  or  tail, 
rolled  with  spices  and  plant  additives.   The  filling  must 
be  under  20v.H.  of  the  weight  of  the  'Rollmop1.   The  serving 
sticks  must  be  healthy,  clean  wood  or  other  type  sticks. 

Pickled  herring  (Eingelegte  herring)  -  select,  grated 
herring  without  head,  in  herring  milk  sauce  or  other  sauce 
types. 

"Heringsstipp"  -  at  least  50v.H.  salted  or  sour,  filleted 
(small  cuts)  cut  up  herring  meat,  up  to  lOv.H.  onions,  pickles, 
and/or  celery,  garnish  allowed;  mayonnaise  preparation;  up 
to  3.V.H.  herring  milk,  in  strained  form  allowed. 
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b.    Other  whole  or  fish  parts: 

Marinated  according  to  type  of  fish.   The  preparation  of 
fish  corresponds  to  its  size  (e.g.,  fish  fillet,  halved, 
strips,  etc.)  . 

3.    Conditions 

Color  of  fish  meat  -  according  to  type,  naturally  light  meat 

Structure:   firm,  juicy 

Smell/ taste:   fresh,  pleasantly  spicy 

pH  count:   under  4.8 
G.    FRIED  FISH  PRODUCTS 

1.  Basic  Definition 

Products  of  varied  preparation  methods,  fresh  fish,  frozen  fish 
or  fish  parts,  deepfrozen  also,  with  or  without  breading  for  baking, 
frying,  roasting ,  gri lling;  plant-based  additives  used  if  desired,  such 
as  oil,  sauces,  vinegar,  also  for  canning  additives  (regulated). 

2.  Manufacture  and  Characteristics 

a.  Baking  and  frying  is  used  when  it  can  withstand  high 
temperatures  from  hot  oil  or  fat.   Baking  and  frying  are 
exactly  the  same  as  far  as  this  goes. 

b.  Roasting  and  grilling  -  also  the  same  meaning  for  use  here: 
must  use  high  temperatures  caused  by  hot  air. 

c.  Breading  -  surround  fish  with  a  layer  of  breadmeal,  breading 
meal,  dough,  before  frying. 

d.  Especially  relevant  as  fried  fish  use  are: 

(1)  Herring 

Fried  herring  ("Brather ing")  -  select  herring  without  head 

Fried  herring  fillet  -  from  herring  fillets 

Fried  herring  pieces  -  pieces  of  herring 

Fried  herring  cubes  (bite-size)  -  chopped  herring 

(2)  "Bratrollmops"  -  select,  grated  herring  without  head  or  tail; 
rolled  up  in  with  spices  and  plant  ingredients;  not  to  exceed 
20v.H.  of  the  total  'rollmop'  weight.  Regulations  on  serving 
sticks  used. 
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(3)  eel;  "Aalbr icken"  -  small  eel  without  head 

(4)  Other  fish  or  fish  parts  -  bake,  fry,  grill,  roast  according 
to  type  of  fish.  Much  depends  on  the  use  of  the  fish  parts 
(i.e.,  halves,  small  pieces,  strips,  etc.).  Use  of  oil,  spices, 
etc.  depends  on  product  desired. 

■ 
3.    Conditions 

Color:   as  similar  as  possible;  brown  crust  when  fried 

Meat :   light  meat 

Structure:   consistent 

Smell/ taste:   pleasantly  spicy 

pH  content  in  vinegar:   under  4.8. 

H.    COOKED  FISH 

1.  Basic  Definition 

a.  These  are  products  made  from  a  variety  of  fresh  fish,  deep 
frozen  fish  or  fish  parts,  cooked  or  soaked;  also  mixed  with 
vinegar,  spice,  salt,  canning  additives  (regulated);  can  be 
with  or  without  plant  additives  in  jelly  (gelatin)  or  soaked 
or  in  sauce. 

b.  Cooked  means  in  unboiled  water  of  at  least  80°C  until  done, 

c.  Jelly  is  the  mixture  of  water,  gelatin,  vinegar  or  "sours", 
salt  and  other  taste  additives.  Especially  flavorful  jelly 
is  named  "Aspik". 

2.  Manufacture  and  Characteristics 
Especially  prevalent  as  cooked  fish  are: 

a.  Herring  in  jelly:   selected,  grated  or  not  grated,  cut  up 
herring  without  head  or  tail. 

Rollmops  in  jelly:   herring  fillet  used,  rolled  up  with 
spices  and  plant  additives.   The  filling  is  not  to  exceed 
20v.H.  of  the  Rollmop  weight.   Serving  sticks  regulated  as 
to  hygiene.  "Speckrollmops"  in  jelly  like  rollmops  in  jelly. 
A  part  of  the  rollmop  has  bacon  inside. 

b.  Shark  ("Dornhai")  or  eel  -  eel  in  jelly;  skinned  from  the 
back. 
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c.  Other  fish  or  fish  parts:   in  jelly;  sauce  -  according  to 
the  types  of  fish  and  sauce  used. 

d.  Cut  fish  meat  cut  of  according  to  type. 

3.  Fish  Portions 

In  cooked  fish  in  jelly  or  "Aspik",  the  jelly  must  weigh  at  least 
50v.H.  with  "Fisch  sulze"  at  least  60v.H,  in  jelly  in  small  cuts  of 
fish,  the  fish  must  be  at  least  30v.H. 

4.  Content 

Smell/ taste:   spicy,  sour,  meat  must  not  taste  dry  jelly,  clear 
as  possible,  spicy-sour,  not  glue-like;  pH  of  jelly:  under  4.8. 

I.    FISH  PRODUCTS  IN  JELLY  (except  those  in  Section  H.) 

1.  Basic  Definition 

The  fish  in  jelly  are  referred  to  in  regulations  or  jelly  content 
and  regulations  on  canning. 

2.  Manufacture  and  Characteristics 

Characteristics  of  jelly  referred  to  (for  products)  in  Section 
II. 

3.  Fish  Portions 

The  portion  of  preparation  that  may  contain  jelly  is  at  least 
50v.H.  of  the  total  weight. 

4.  Conditions 

jelly:   clear  as  possible,  firm  to  cut,  sour-spicy,  not  glue-like 
pH  of  jelly:   under  4.8. 

K.    PASTEURIZED  FISH  PRODUCTS 


1.  Basic  definition 

Fresh  fish  products,  frozen  or  deep  frozen  fish  or  fish  parts, 
whose  expiration,  without  special  refrigeration,  is  at  least  6  months 
in  an  environment  of  temperatures  under  100°,  in  sealed  packages  or 
containers.   Before  being  heated,  they  are  prepared  with  salt  or  sour 
materials. 

2.  Characteristics 

Pasturized  fish  are  characterized  by: 
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The  name  or  use  of  a  particular  fish  product 

Small  herring 

Names  of  the  fish  parts  (see  Part  (I)AF7),  bite-sized 
pieces  also  with  grates,  which  become  soft  during  their 
period  of  handling. 

When  appropriate,  the  name  of  the  oil  type 

Special  instructions  for  cooking  or  use  (e.g.  frying) 

The  word  'pasterized'  must  be  mentioned  before  or  after  the 
product 

Date  of  expiration  must  be  mentioned  before  or  after  the 
product. 

3.    Conditions 

Appearance  -  package  or  container  must  be  in  good  shape,  filled 
to  specified  levels 

Fried  fish  must  be  color  consistent 

Smell/ taste:   pleasantly  spicy,  reflects  the  additives. 

L.    CANNED  FISH  (for  duration  periods) 

1.  Basic  Definition 

These  are  products  from  fresh  fish,  frozen  or  deep  frozen  fish 
or  fish  parts,  whose  expiration,  without  special  refrigeration,  is  at 
least  one  year  in  length,  in  a  certain  heating  range  packed  in  sealed 
containers  or  packages. 

2.  Manufacturing 

Canned  fish  are  produced  especially  from: 

a.  Fish  products  in  their  own  juice 

b.  Fish  products  in  their  own  juice  with  additive  (oil-like) 
"Aufguss" 

c.  Fish  products  in  "Anufgss" 

d.  Fish  products  in  oil 

e.  Fish  products  in  oil  and  their  own  juice 
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f.  Fish  products  in  sauces  or  creams,  also  with  food  additives; 
the  fish  itself  must  be  at  least  50  v.H. 

g.  Fish  paste  -  spreadable  substance  made  from  finely  cut, 
completely  grated  fish  parts,  with  or  without  the  addition 
of  fat,  spices,  or  other  binding  additives 

h.    Rolled  fish  -  various  types  listed  -  finely  cut,  grated  fish 
parts,  with  the  addition  of  milk,  milk  products,  thickening, 
form,  and  taste  additives.   "Fish  klopse"  are  to  be  cooked; 
"Fischf rikadellen"  fried;  fish  content  must  be  at  least 
50v.H. 

i.    Products  with  additives  for  fish,  especially: 

(1)  Appetizers  or  Hors  d'oeuvres  -  products  from  fish  with  fine 
vegetables,  mushrooms,  fruit  or  other  plant  additives,  plant 
oil,  sauces,  "Aufguss";  the  fish  content  must  be  at  least 
30v.H. 

(2)  Fish  salad:   refer  to  Chapter  II  M. 

3.  Characterisitics  (for  labels) 
Canned  fished  are  labeled: 

The  type  of  fish  and  product;  small  herring  also  with  "Sild" 

The  name  of  the  part  of  fish  (Section  IA7);  bite-size 
sections  with  grates,  which  soften  with  handling 

Name  of  the  additives  (Section  IB1) 

Special  instructions  for  use  or  preparations,  e.g.  'frying' 

In  the  case  of  No.  2h.,  use  names: 

"F  ischklosse,  F  ischklopse,  F  ischballchen, 
Fischfrikadellen",  if  shellfish,  kakeljau,  salmon  or 
'Seehachs  are  used  for  these  rolled  fish. 

Other  proper  names  to  use: 

No.  2  i.  (1):   "Fisch-Vorgericht,  Fisch-hors  d'oeuvre"  or 
another  name  which  describes  the  method  of  preparation,  as 
well  as  the  type  and  part  of  the  fish  used,  and  its  additives, 

In  the  case  of  No.  2  i.  (2):   "Fischsalate"  -  fish  salad. 

4.  Conditions 
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a.  Fish  weight  -  The  weight  of  the  final  product  must  be 
composed  of  no  less  than  the  following  percentages  of  the 
total  weight  of  the  package: 

(1)  herring,  small  herring  ("Sild"),  "Sprotten",  Sardines, 
mackerel  in  oil  -  70%;  in  own  juice  or  "Aufguss"  or  oil  and 
juice  -  65%;  in  sauces  and  creams  -  50%. 

(2)  fried  herring  -  "aufguss"  -  60%. 

b.  Products  from  herring,  small  herring  and  "Sprotten" 

Appearance:   good  packaging  or  containers,  filled;  fried  or 
smoked  fish;  color  consistency 

Grates:   soft 

In  oil:   the  juice  part  of  the  liquid  must  be  no  more  than 
lOv.H.  of  the  fish  weight 

In  oil  and  its  own  juice:   the  juice  portion  of  liquid  must 
be  no  more  than  15  v.H.  of  the  fish  weight 

In  sauces:   fat  content  of  the  sauce  at  least  lOv.H. 

Smell/taste:   according  to  type  of  fish. 

c.  Products  from  sardines 

Appearance:   well  packaged,  filled;  fried  or  smoked  fish; 
color,  consistency 

Meat:   light  colored,  with  the  exception  of  the  red  color 
in  the  back-grate  area 

Grates :   soft 

Oil:   the  juice  portion  of  liquid  must  be  no  more  than  lOv.H. 
of  the  fish  weight 

Sauces:   fat  content  of  the  sauce  at  least  lOv.H. 

Smell/ taste:   according  to  type  of  fish. 

d.  Products  from  Mackerel 

Appearance:   well  packaged  on  containers  like  above,  filled 
Meat:   without  blemishes  or  blood  markings 
Grates:   soft 
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Smell/ taste:   according  to  type  of  fish 

In  oil:   juice  portion  of  liquid  at  the  most  lOv.H.  of  the 
fish  weight 

In  sauce:   fat  content  at  least  lOv.H. 

e.    Products  from  tuna 

Appearance:   packaging  well  handled  and  filled.   The 
contents,  with  the  exception  of  bite-sized  pieces  and 
cutlets,  are  of  sides  of  fish,  which  are  cut  so  as  to  fit 
into  large  and  cut  so  as  to  fit  into  small  containers;  the 
leftover  pieces  are  also  placed  in  the  packages  with  the 
rest;  a  piece  may  be  left  over  to  be  used  later  to  fill 
another  container.   Parts  which  are  sliced  for  canning  in 
such  a  manner  are  not  to  exceed  20v.H. 

e.  Meat  -  without  visible  blood  markings,  blemishes,  or  other 
markings  from  blood  or  bruising. 

Color  of  meat: 

white  tuna  (Albacore) :   white 

Other  tuna:   yellewish  red  to  brownish  red. 

Structure  of  the  meat:   not  "wabenart ig"  =  honeycombed 

Smell/taste:   according  to  type;  slightly  sour 

In  oil:   the  juice  portion  of  the  liquid  may  be  no  more  than 
lOv.H.  of  the  fish  weight. 

f.  Products  from  Bonitos  -  same  as  with  tuna  except  for  those 
of  the  white  tuna. 

g.  Products  from  Salmon 

Appeararance :   well  packaged,  filled.   The  contents,  with 
the  exception  of  bite-sized  pieces  and  cutlets  are  cut  so 
that  they  fit  well  in  their  containers,  i.e.,  the  line  of  the 
cut  should  parallel  the  top  of  the  container.  The  contents 
should  be  practically  free  of  cross-cut  pieces  and  from 
pieces  of  skin. 

Meat:   no  visible  blood  marks  or  blemishes 

Structure  of  the  meat:   not  honeycombed 

Color  or  meat:   light  red  to  red 
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Grates:       soft 

Smell/taste:  according  to  type  and  origin,  mild,  oil-fatty; 
firm  taste  consistency 

In  oil,  also  in  salmon  oil:   the  juice  portion  of  the  liquid 
must  be  no  more  than  lOv.H.  of  the  weighed  fish. 

III.  SPECIFICATIONS  FOR  CRABS  AND  CRAB  PRODUCTS 


1.  Basic  Terms 

a.  Crabs  for  consumption,  are  of  the  crustacean  class. 

b.  Living  crabs 

c.  Crab  parts,  cooked  or  uncooked 

(1)  claws  with  meat 

(2)  tails  with  meat 

(3)  meat  from  claws,  tails  or  other  body  parts. 

d.  Crabs  and  crab  parts  are  considered  deshelled  when  their 
shells  are-  removed 

e.  Deep  frozen  crabs  and  crab  parts  are  deep  frozen  according 
to  the  guidelines  for  deep  frozen  foods 

f.  Crab  or  crab-part  products  use  the  same  method  for 
preserving;  additives  are  also  used  in  preparation  for 
consumption 

g.  Deep  frozen  crab  products  follow  the  guidelines  for  frozen 
foods 

2.  Manufacture 

For  manufacture  see  the  common  specifications  in  paragraph  IB 

3.  Characteristics  (for  labeling) 

Crabs  will  be  noted  according  to  their  kind  (type).   The  brand 
name  will  be  used  in  marketing  the  product.  For  the  labeling  see  the 
common  specifications  as  given  in  paragraph  IC 

4.  Specifications  (for  labeling) 
a.    Dried  crab  products 
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(1)  Basic  terms  -  dried  crab  products  are  crabs  which  are 
raw  or  cooked,  also  by  utilization  of  a  freeze  drying 
technique,  dried  and  thereby  preserved. 

(2)  Manufacture  and  characteristics  -  The  following  are 
manufactured  as  dried  crab  products: 

dried  shrimp:   from  cooked  and  shelled  shrimp 

other  dried  crabs  and  crab  parts 

powered  crab  or  crab  meal:   from  dried,  ground 
shells  of  fresh  and  salt  water  crabs. 

b.    Salted  crab  products 

(1)  Basic  terms  -  salted  crab  products  are  crabs  or  parts 
of  crabs  which  are  preserved  through  salting  of  raw  or 
cooked  crabs  or  crab  parts. 

(2)  Manufacture  and  characteristics  -  the  following  are 
manufactured  specially  as  dried  crab  products: 

salted  shrimp:   from  fresh  shelled  or  unshelled 
shrimp,  cooked  in  salted  water;  also  use  of 
preservatives  here 

salted  crab  tails:   crabs,  shelled  or  unshelled, 
which  are  cooked  and  kept  in  salt  water 

salted  crab  products:  crabs,  shelled  or  unshelled, 
cooked  and  kept  in  salt  water 

salted  crab  shells:   from  salted  fragments  of 
shells  from  fresh  water  crabs. 

(3)  Specifications 
-  Salted  shrimp 

Appearance:   clean  and  carefully  cooked, 

Curvature:   head  to  tail 

Color  of  shell:   reddish  brown 

Color  of  meat:   reddish  to  pink 

Structure:   hard  shell,  firm  meat,  meaty,  not  slimy 

Odor/ taste:   clean  (pure)  and  characteristic  of  the 
type  of  shrimp,  not  rancid  or  out  of  the  ordinary 
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Salt    content:      at    least   7% 

-  De-shelled  shrimp 

Appearance:   clean  and  carefully  cooked,  curved,  not 
extended 

Color:   reddish  to  pink 

Structure:   firm,  meaty 

Ordor/taste:   clean  (pure)  and  characteristic  for  the 
shrimp  type,  not  rancid  or  out  of  the  ordinary 

Salt  content:   at  least  7% 

-  Salted  crab  tail 

Appearance:   clean  and  carefully  cooked,  whole,  not 
divided,  farely  curved 

Color:   reddish  to  pink 

Structure:   firm,  meaty 

Ordor/taste:  pure  and  characteristic  of  the  crab  type, 
not  rancid  or  out  of  the  ordinary 

Salt  content:   12%  at  the  most 

c.    Cooked  crab  products 

(1)  Common  terms 

Cooked  crab  products  are  products  which  are  cooked  or 
steamed  with  salt,  with  or  without  vinegar,  edible 
acids,  and  spices. 

Cooked,  shelled  crabs  are  infused  with  or  without  plant 
additives,  sauces  or  oil  added  or  completed  covered 
with  jelly;  preservations  are  also  used. 

(2)  Manufacture  and  Characteristics 

Specifically  manufactured  as  cooked  crab  products  are 
the  following: 

Commercial  characteristics  of  crab  types: 

Cooked,  unshelled,  and  treated  with  preservatives. 
The  type  of  crab  as  well  as  the  part  of  the  crab 
used  (e.g.  meat,  tails)  must  appear  together 
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EXHIBIT  II-l 
(continued) 


Shelled  crabs  or  crab  parts  which  are  treated  with 
salt  (in  cooking)  and  with  preservatives. 

In  mayonnaise,  mayonnaise  products  or  sauces  in 
conjunction  with  the  commercial  characteristics  of 
crabs  and  when  applicable,  the  sauce: 

Made  of  at  least  50  parts  per  hundred  of  crab  meat 
(weighed)  with  mayonnaise,  mayonnaise  products  or 
sauces,  also  with  preservatives. 

Products  with  40  parts  per  hundred  of  crab  meat  shall 
be  marked  salad. 

In  jelly:   In  conjunction  with  the  commercial 
characteristics  of  the  type  of  crab  with  a  portion  of 
jelly  surrounding  the  crab  meat  which  is  at  least  35% 
of  the  total  contents  of  the  package  at  the  time  of 
packaging.   The  jelly  may  contain  garnishes.   The 
products  shall  also  be  manufactured  with  preservatives, 

(3)   Specifications 

-  Cooked,  unshelled  shrimp 

Appearance:   clean  and  carefully  cooked 

Curved:   head  to  tail 

Color  of  the  shell:  reddish  to  pink;  the  presence  of 
coloring  on  the  shell  at  the  head  of  the  shrimp  is  not 
always  avoidable  due  to  certian  catching  methods. 

Color  of  meat:   reddish  to  pink 

Structure:   firm  shell  and  meat 

Taste/ smell :  pure  and  characteristic  for  the  type  of 
shrimp;  not  rancid  or  out  of  the  ordinary 

-  Shrimp  meat  (also  including  crab,  i.e.,  not  crustacean) 
in  mayonnaise  or  jelly 

Appearance:   clean  and  carefully  cooked,  curved,  not 
elongated 

Structure:   firm,  not  stringy  or  soft 

Smell/ taste:   pure  and  characteristic  of  the  type  of 
shrimp,  not  rancid  or  out  of  the  ordinary. 
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-  C  rabta  ils  (only  from  fresh  water  crabs) 

Appearance":   clean  and  carefully  cooked,  curved,  not 
elongated 

Structure :   firm 

Smell/taste:  pure  and  characteristic  of  the  crab  type, 
not  rancid  or  out  of  the  ordinary. 

d.  Pasteurized  Crab  Products 

(1)  Common  terms  -  pasteurized  crab  products  are  products 
having  ability  to  last  for  longer  periods  of  time  due 
to  heat  treatments  of  temperatures  under  100°C  in 
sealing  of  packages  and  containers 

(2)  Manufacture  and  characteristic  -  The  following  are 
specifically  manufactured  as  pasteurized  crab  products 

Crabs  -  North  Sea  crabs  (i.e.,  not  crustaceans) : 
from  crab  meat,  with  or  without  infusion;  also 
used  with  preservatives  and  coloring. 

From  other  crab  parts:   Crab  tails:   removed  from 
cooked  fresh  water  crabs,  de-shelled  and  tails 
freed  from  insides,  infused;  preservatives  also 
used. 

(3)  Specifications  -  Crabs  (i.e.,  not  crustaceans),  North 
Sea  Crabs 

Appearance:   clean  and  carefully  cooked,  curved,  not 
elongated 

Meat  color:  pink  to  reddish  with  orange,  as  a  result 
of  the  discoloration  due  to  the  heating  process 

Structure :   f i  rm 

Odor/taste:  characteristic  aroma  (for  the  shrimp  type) 
due  to  the  heating  process. 

e.  Further  pre-treated  crab  products 

(1)   Manufacture  and  characteristic  -  The  following  are 
manufactured  specifically  as  other  pre-treated  crab 
products : 

Crab  butter:  extracts  from  cooked,  fresh,  or  salt  water 
crabs,  or  their  parts  or  crab  meal  (flour);  made  up  of 
at  least  70%  pure  butter  fat,  with  additives  of  plant 
oil  and  spices. 
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Crab  soup  paste  ( "Krebssuppenpaste" )  :  made  of  at  least 
45%  cooking  fat,  whose  taste  and  smell  is  from  extracts 
of  ground  crab  shell  or  crab  meal  (flour),  also  wheat 
flour,  spices  and  salt. 

(2)   Specifications 

-  Crab  butter 

Appearance:   orange 
Consistency:   spreadable 
Taste/smell:   like  crabs  and  butter 
Water  content:   at  most  2% 

-  Crab  soup  paste 

Appearance:   orange 

Consistency:   firm  enough  for  cutting 

Smell/taste:   like  crabs 

f.    Canned  Crabs 

(1)  Common  terms  -  canned  crabs  are  products  made  from 
fresh  or  deep  frozen  crabs  or  their  parts,  whose  shelf- 
life  (without  special  cooling)  shall  be  at  least  one 
year,  due  to  the  heat  treatments  in  the  sealing  of 
packages  or  containers. 

(2)  Manufacture  and  characteristics  -  the  following  are 
prevalent  forms  of  canned  crabs: 

From  crabs  or  crab  parts: 

Commercial  characteristics  of  the  crab  type  and 
where  applicable  the  crab  part 

(Commercial  characteristic  of  the  infusion, 
sauces,  creams)  from  the  named,  cooked,  de-shelled 
crabs  or  crab  parts,  with  or  without  infusions, 
sauces  or  creams;  shrimp,  crabs  (i.e.,  not 
crustaceans)  and  deep  sea  crabs  (including  scampi 
and  "Ka isergranat" ) ,  also  containing  coloring. 

Meat  from  rock  crabs  and  short  tail  crabs  -  also  called 
"Crabmeat" 

From  the  meat  of  cooked,  de-shelled  rock  crabs  and 
short  tail  crabs 

Crab  tails:   from  cooked,  tails  freed  from  the  insides 
of  fresh  water  crabs;  with  or  without  infusion. 
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(3)   Specifications 

-  Products  from  Shrimp  Crabs  (crustacean) ,  Shrimp: 

Form:   whole,  50%  pieces  at  the  most  (pieces  which  are 
of  fewer  than  4  segments)  (broken  crabs) 

Appearance:   clean  and  carefully  cooked,  curved,  not 
elongated. 

Color  of  meat:   characteristic  for  the  type  and  area 
of  catching;  pink  to  reddish,  with  an  orange 
discoloration  due  to  the  heating  process 

Structure:   firm  but  not  tough  (stringy) 

Taste/smell:   pure  and  characteristic  of  the  type  of 
shrimp,  not  rancid  or  varying  in  another  way. 

-  Products  from  other  crabs 

Lobster,  spiny  lobster,  deep  sea  crabs,  common  crabs: 

Appearance:   clean  and  carefully  cooked 

Color  of  meat:   white  to  reddish,  under  the  body  of 
shell  partly  bluish 

Structure:   firm,  not  tough  (stringy)  or  soft 

Smell/taste:   pure  and  characteristic  of  the  crab  type 

-  Crab  tails  (only  of  fresh  water  crabs) 

Appearance:   clean  and  carefully  cooked,  slightly 
curved,  not  elongated 

Color:   reddish  to  pink 

Structure  :   f i  rm 

Smell/taste:   characteristic  of  the  type  of  crab,  not 
rancid  or  in  any  way  abnormal. 

-  "Crab  meat"  has  the  following  general  specifications: 

Appearance:   clean  and  carefully  cooked;  well  filled; 
the  color  typical  for  the  specification  of  the  crab 
type  used;  practically  free  from  running,  blue  or  brown 
meat,  also  free  of  crystals  and  practically  free  of 
pieces  of  shell. 
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Smell:   pure  and  characteristic  of  the  type 

Taste:   typical  and  pure 

Consistency:   comparatively  firm  and  meaty,  not  soft 

Packaging:   foil;  spread  with  parchment  paper. 

At  least  20%  of  the  declared  crab  meat  weight  present 
is  meat  from  the  leg,  with  a  high  rate  of  leg  meat;  at 
least  50%  contain  connected  pieces  of  leg  meat. 
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(continued) 


Guidelines 
For  Deep  Frozen  Fish  and  Fish  Products 


I.    COMMON  DEFINITIONS 


A.    BASIC  TERMS 


The  guidelines  specify  fish  and  fish  products  considered  to  be 
deep  frozen.   These  products  shall  be  deep  frozen  according  to  the 
specifications  for  each  indiviual  product. 

B.    MANUFACTURE 

The  following  are  specifically  manufactured  as  deep  frozen  fish: 

a.  whole  fish,  not  gutted 

b.  whole  fish  gutted 

c.  gutted  fish  without  the  head 

d.  fish  pieces 

e.  fish  fillets  from  undivided  filets;  from  herring  and 
mackerel;  also  without  heads;  also  with  white  heads 

f.  divided  fish  fillets  of  "gadides"  (family  name)  and  other 
large  fish,  by  dividing  larger  fillets  or  larger  portions, 
especially  from  blocks  or  plates  of  deep  frozen  fish  fillets 

g.  fish  portions,  fish  cakes,  fish  cuts  whose  individual  weights 
do  not  fall  below  50g. 

The  following  are  specifically  manufactured  as  deep  frozen  fish 
products : 

a.  fish  portions,  cakes,  cuts,  steaks;  breaded,  and  pre-cooked 

b.  breaded,  and  as  a  rule,  pre-cooked  fish  sticks  or  similarly 
manufactured  products  from  practically  bone-free  portions 
of  an  elongated  form,  of  which  the  weight  of  single,  breaded 
fish  sticks,  as  a  rule,  amounts  to  30g.  and  the  fish  portion 
being  65%,  as  indicated  on  label  of  a  package. 

c.  fish  products,  which  are  manufactured  similar  to  the  proposed 
terms,  especially  those  which  are  sugared,  and  salted, 
marinated,  baked,  boiled  in  preparation  and  then  deep  frozen. 
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Deep  frozen  fish  are  manufactured: 

a.  in  their  own  way,  appropriate  to  the  manufacture  of  the  given 
brand  name,  as  in  the  guidelines  for  fish  and  fish  products. 

b.  according  to  the  description  and  in  direct  relationship  with 
the  names,  in  the  following  way  for  the  appropriate  group 
of  paragraph  B: 

gutted 

gutted,  without  head 

in  such  cases,  without  a  tail 

in  pieces 

in  fillets;  products  as  in  paragraph  B.I.F.  in  chunks 
or  plates  shall  be  noted  on  the  package:   deep  frozen 
in  chunks  (if  need  be  on  ship  refrigeration),  prepared 
for  home  use. 

portions 

cakes 

cuts 

c.  if  need  be,  with  the  information  "practically  boneless" 

d.  with  the  information  "deep  frozen",  and  if  suitable  "on  ship 
refrigeration" 

Deep  frozen  fish  products  shall  be  manufactured: 

a.  in  keeping  with  the  guidelines  for  fish  and  fish  products 

b.  with  the  following  information  for  the  products  presented 
in  paragraph  B.a.  and  b.: 

(1)  with  "portions",  "cakes",  "cuts",  with  the  inclusion  of 
the  name  of  the  type  of  fish  and  with  the  information 
that  it  is  "breaded",  and  in  some  cases  "pre-cooked" 

(2)  with  "steaks"  the  inclusion  of  the  name  of  the  type  of 
fish;  if  they  are  pre-cooked,  it  will  also  be  mentioned, 

(3)  with  "fish  sticks  pre-cooked"  or  with  "uncooked  fish 
sticks" . 

c.  with  the  information  "deep  frozen"  and  if  necessary 
"refrigerated  on  board". 
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C.  CHARACTERISTIC    FEATURES 

1.  Common  Characteristics 

a.  Large  size  -  with  the  fish  named  in  paragraph  B.l.a-c,  the 
contents  of  the  package  are  made  up  as  long  as  nothing  else 
is  noted  on  it,  of  fish  of  the  closest  possible  size.  This 
is  also  true  for  fish  parts  in  packages  from  paragraph  B.l.d., 
e.,  f.,  and  g. 

b.  "Practically  bone-free"  -  as  in  paragraph  C.l.c,  in  fish 
fillets  or  pieces  of  fish  fillets,  means  fish  may  contain 
at  the  most: 

2  side  bones  (epilateral  bones)  each  kg.  in  codfish, 
salmon,  pike 

3  side  bones  (epilateral  bones)  each  kg.  in  other  fish, 
specifically  in  cod,  haddock,  " Rotbarsch" . 

c.  "skinned",  "without  skin"  are  parts  of  fish,  whose  skin, 
including  scales,  has  been  removed  clear  to  the  innermost 
layer  of  the  leather  skin. 

2.  Special  Characteristics 

a.  Deep  frozen  fish  show  preparation  in  the  following  manner: 

(1)  Appearance  -  the  color  is  practically  always  the  same 
or  characteristic  for  the  kind  of  fish 

(2)  Structure  and  consistency  -  the  structure  is 
characteristic  for  the  type  of  fish;  the  consistency 
firm  and  juicy 

(3)  Taste  and  smell  -  taste  and  smell  are  characteristic 
for  the  type  of  fish. 

b.  Deep  frozen  fish  products,  as  in  paragraph  B.2.C.,  when  thawed, 
must  be  equivalent  to  an  equal  but  unfrozen  product  in 
appearance,  smell,  taste  and  consistency. 

Products  whose  processing  has  not  involved  removal  of  the  insides 
shall  be  judged  according  to  the  quality  of  the  insides  as  in  paragraph 
D.2.a. 

The  above  guidelines  were  drawn  up  by  the  Commision  for  the 
Creation  of  a  German  Food  Book,  concluded  on  March  15,  16,  1972  and 
published  November  9,  1972. 
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III.   BARRIERS  TO  TRADE 

1.  Tariff  and  Non-Tariff  Barriers 

All  applicable  tariffs  to  the  importation  of  fish  into  Germany  are  con- 
tained in  the  Common  Tariff  on  the  European  Economic  Community.   This  tariff 
schedule  is  exhibited  in  the  United  Kingdom  report.   The  same  preferential 
rates  as  in  that  case  apply  to  EEC  and  European  Free  Trade  Association  (EFTA) 
member  states. 

Also  relevant  to  importers  of  fish  into  Germany  are  all  additional  duties 
which  may  be  applicable  under  the  EEC  Common  Agricultural  Policy  reference 
price  scheme  (see  United  Kingdom) . 

As  in  the  case  of  the  United  Kingdom  and  other  EEC  countries,  a  value  added 
tax  (VAT)  is  assessed  on  imports  as  well  as  on  home-produced  goods.   However, 
in  the  case  of  imports  it  is  levided  on  the  duty  paid  value  (landed  cost, 
duties,  and  applicable  excise  taxes)  plus  transport  charges.   Thus  the  VAT 
represents  an  additional  barrier.   On  imported  products  to  Germany,  VAT  is 
referred  to  as  an  import  turnover  tax.   The  rate  levied  on  marine  products 
is  six  percent  except  for  oysters,  crawfish,  and  lbosters  under  tariff  code 
03.03,  caviar  under  16.04,  and  crawfish  and  lobsters  under  16.05.   In  these 
cases  a  rate  of  12  percent  is  levied. 

There  are  no  excise  taxes  or  import  quotas  on  marine  products  in  Germany. 

2.  Documentation  and  Procedure 

The  formal  documentation  required  for  importing  into  Germany  is  the  same 
as  for  other  EEC  members.   Thus,  a  bill  of  lading,  commercial  invoice,  tariff 
and  VAT  documents,  and,  in  some  cases,  an  import  license  are  required. 

No  information  was  provided  in  the  data  collected  concerning  the  import 
procedure. 

3.  Currency  and  Balance  of  Payments 

The  German  economy  was  not  fulfilling  expectations  in  early  1978,  falling 
short  of  a  predicted  3.5  percent  annual  growth  rate.   However,  the  German 
balance  of  payments  is  still  strong  as  both  the  trade  surplus  and  current 
account  surplus  remained  nearly  the  same  in  1977. 

The  German  mark  has  been  very  strong  versus  the  dollar  in  1978.   On  Octo- 
ber 17  the  U.S.  dollar  was  equivalent  to  DM  1.84. 

Both  the  U.S.  dollar  and  the  mark  are  used  to  pay  for  imports.   There  are 
no  currency  restrictions  if  the  proper  import  procedure  is  followed.   Senti- 
ment within  the  EEC  is  leaning  towards  increased  protectionism.   This  does  not 
always  suit  German  interests,  especially  with  respect  to  marine  products. 
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IV.   EXPORT  NEWS  FEASIBILITY  SERVICE 

Regarding  information  concerning  supply  and  consumption  of  seafood,  value 
of  shipments  and  other  such  data  for  the  fishery  industry  in  Germany,  two  pub- 
lications are  available: 

A  monthly  publication  entitled  "Fangergebnis  der  Hochsceeund 
Kustenfischerei" 

"Jahrebericht  uber  die  Deutsche  Fischwirtschaft"  1976/1977,  published 
annually. 

Publications  which  identify  value  and  volume  of  exported  and  imported  fish 
are: 

Statistisches  Bundesamt  Weisbaden: 

Fachserie  7  =  AuSenwandel  nach  Woven  und  Lander 

Published  by:   Verlag  W.  Kohlhammer  GMBH 

Finally,  publications  dealing  with  tariffs  and  trade  barriers  include: 

"Deutsche  Gesranchszolltarif "  Verlag  des  Bundesauzeife 
Breite  St.  Presshaus 
D-500  Kohn. 

The  above  is  updated  periodically. 


V.   EXPORT  MARKET  OPPORTUNITIES 

Exhibit  V-l  contains  the  market  opportunities  evaluated  in  this  study. 
Due  to  absence  of  information  on  trends  in  imports  for  the  various  species  and 
the  low  or  uncertain  availability  of  U.S.  resources  to  serve  the  potential 
markets,  the  opportunities  for  U.S.  exports  to  Germany  tend  to  be  limited. 
Dogfish  have  been  successfully  exported  to  Germany.   Canned  herring  and  canned 
mackerel  products  appear  to  have  the  greatest  potential  for  U.S.  market  pene- 
tration. 
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EXHIBIT  V-l 


EXPORT  MARKET  OPPORTUNITY  SYNOPSIS 


GERMANY    $455  miilion  (1976)  j( 


Species  S  Product  Form 


Value 

of 
Imports 


Initial 
Market 
Oppor- 
tunity 
Rating 


Trada 
Barriers 


Business 
Practices 


U.S. 

Production 

Capability 


U.S. 
Resource 
Avail- 
ability 


Final 
Market 
Oppor- 
tunity 

Pa  tine 


Ha  r r ing ,  canned 

Sardine ,  canned 

European  Eels 

European  Smelt 

American  Shad 

Sole,  Flounder,  Flatfish 

Cod ,  Haddock ,  Hake 

Atlantic  Mackerel 

MonXfish 

Dogfi3h 

Blue  Mussel 


Freshwater  fishes  (not  further 
defined) 


Redfishes  (Sebastes) 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


ye  9 


yes 


yes 


yes 


yes 


1— 


10 


LMO 


LMO 


LMO 


LMO 


LMO 


RMO 


RMO 


LMO 


LMO 


LMO 


LMO 


LMO 


RMO 
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1.  PRODUZIERENES  GEWERBE 

Reihe3;  Produktion  im  Produzierenden  Gewerbe,  1976. 
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Monthly  for  19  77.   Also  annual  summary  for  197  6. 
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Organization  for  Economic  Cooperation  and  Development, 
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September  1975. 
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6.  Monthly  Report  of  the  Deutsch  Bundesbanks,  Vol.  30,  No.  3, 

March  1978. 
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